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NOW PLACES COMPLETE 
cK LABORATORY FACILITIES 
AT YOUR DISPOSAL... 


Under expert, scientific supervision you can develop 


individualized’ flavor- formulas! 


In line with our policy of }working in close harmony with 
meat packers and sausage makers, we are ide mohwatet-ame) else mmyate(s 
the doors to our test laboratory: Here you will be able to work 
olUh am beret hace lUl-) mat-hze) mmo) (rele rmce) suit your particular trade... with 
the expert aid of Afral’s experienced chemical-research staff! 
This is your invitation to incddiaiialite your products now’ the 
Afral way! 

AFRAL manufactures the famous “Honey Sweet” Sugar 


Cure, “AFRAL D” Vitamin Concentrate and a complete line of 





dry and liquid seasonings and quality binders. 


AFRAL CORPORATION 


601 WEST 26th STREET NEW YORK, N.Y. 


DRY and LIQUID SEASONINGS ° SUGAR SEASONING 
COMPOUNDS ° QUALITY BINDERS * VITAMIN D 








Buffalo ‘’Self-Emptying’’ Cutters are available in four 
sizes... capacities: 200, 350, 550, 800 lbs. 


Sausage making plants everywhere 
are reporting savings from 25% to 50% 
with Buffalo “Self-Emptying” Silent 
Cutters. In fact, many plants report 
that these outstanding machines have 
already paid for themselves by re- 
ducing the cutting time and eliminat- 
ing over-time. Besides, Buffalo Silent 
Cutters improve the yield and fin- 
ished product. Let us send you data 
and proof on how you, too, can save 
with Buffalo Silent Cutters. Write: 


JOHN E. SMITH’S SONS CoO. 
50 Broadway, Buffalo, N. Y. 


Sales and service offices located in principal cities. 
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The Chas. Norteman Company proves that Buffalo 
“Self-Emptying’ Cutters save... improve the fin- 
ished product, too. Get ahead of competition, look 
into Buffalo Silent Cutters for greater sausage profits. 





QUALITY SAUSAGE MAKING MACHINE! 
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Gebhardt’s refrigerate Hormel branch house cooler 


GEBHARDT'S 


The positive action of GEBHARDT Cold Air Cir- 

culators prevents excessive shrinkage and dis- a e 

coloration, eliminates growth of bacteria and its an . 
eae a 


resultant slime and mold and preserves the nat- 
ural freshness, flavor and bloom in your meats 
and meat products. For constant low tempera- 
ture, high humidity and a steady, uniform flow of 
washed, conditioned air gently circulated, install 
GEBHARDT’S! 


. Reduce Shrinkage 

Maintain a Bright and Better Color 
Stop Slime and Mold 

Reduce Chilling Time 


Eliminate Messy Brine 


Increase Cooler Capacity 


Lower Operating Expense 


Reduce Maintenance Cost 


oP Now sa w WN 


Eliminate Wet, Drippy Ceilings and Walls 


Today’s emergency demands the greatest effi- 
ciency in all industry; let us show you how to stop 
waste in your coolers. Write today! 


ADVANCED ENGINEERING CORPORATION 


2646 WEST FOND DU LAC AVENUE * MILWAUKEE, WISCONSIN 
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Remove Bacteria and Odors 
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UTILITY TRUCK BEEF PAUNCH i 


OLEO SEEDING TRUCK HAM, BACON AND HID q SENE 


World’s Largest Builders of Trucks for 


THE G LG 
HHP OOF SERVING 






your truck problem, the solution is simple. 






CATTLE HEAD TRUCK SMOKE STICK STORAGE TRUCK 






SAUSAGE MEAT TRUCK OLEO SEEDING TRUCK HAM AND BACON TRUCK 


ucks for Miers and Sausage Manufacturers ¢ Over 100 types and styles 


LGE COMPANY 


JO PRINCETON AVENUE e CHICAGO, ILLINOIS 





RVING AT PACKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 

















In these times of stress and adjustment, 
it is imperative that serious consideration 
be given to lending “all out” aid toward 
rapid and efficient service. 


“BOSS” Dehairers will help you in at- 
taining that goal. 


Built for every hog slaughterer’s needs, 
from the smallest to the largest, they give 
excellent service in dehairing hogs efficiently 
and quickly, saving labor, time and main- 
tenance costs. 


For more than 25 years “BOSS” Dehairers 
have helped toward easing the drudgery of 
hog slaughtering and have enabled packers 
to turn out well-cleaned hogs. This not only 
meets the requirements of federal inspec- 
tion, but contributes in improving the eye- 
appeal to the consumer. 


Four of the several types of dehairers are 
shown in the accompanying view—from the 
“BABY BOSS” shown to the right to the 
Jumbo in the left center. Behind the con- 
struction of these machines stand our pledge 
and slogan: . 


——, 


“BOSS” DEHAIRERS—Time, Labor and Maintenance Savers 





“BOSS”—for Best Of Satisfactory Service 








The Cincinnati Butchers’ Supply Company 


Mfrs. “BOSS” Machines for Killing, ee 
7 i Elmwood Place Station 
Sausage Making, Rendering Gain ae 
Helen & Blade Sts., Elmwood Place, Cincinnati, Ohio 


824 Exchange Ave., U. S. Yards, 
Chicago, Ill. 
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DEXTROSE enhances natural meat 
juices; protects natural Flavor and Color 


ERELOSE (Dextrose) affords outstanding pro- 
ST atime. tection of flavor and color in canned meats. 
, It is a primary sugar which need not be ‘‘ broken 
down’’. It’s available for reaction immediately. 
Introduced at the proper time in the processing, 
CERELOSE permeates or diffuses into the meat and 
membranes speedily. It enhances the natural juices, 
protects the natural color and flavor. 
















DEXTRO.E 
SUGAR 


Outstanding packers of canned meat have determined 
that canned meats mildly sugar-cured with CERELOSE 
have the highest standard of uniform quality. 


a -% 2 hy - 
J piacere eaves es aul 


CORN PRODUCTS SALES COMPANY 


333 N. Michigan Avenue, Chicago, Illinois 
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Sausage Casings 
Must Be Uniform and Strong= 


Use Armour’s Natural Casings for 


Minimum Losses from Sausage Breakage 


It takes great strength ...and uniform 
strength ...to resist breakage in sau- 
sage filling. You'll find that Armour’s 
Natural Casings will cut your break- 
age losses to a minimum, because they 
are carefully selected and graded for 
this uniformity and strength. 
Armour’s Natural Casings give sales- 
appeal to your sausage products, too. 
Plump, fresh-looking sausages, because 


the elasticity of Armour’s Casings 
keeps them clinging tightly to the 
meat. And better-tasting sausages, be- 
cause the flavor-giving meat juices are 
sealed in. 

Next time—order Armour’s Natural 
Casings. Your nearest Armour branch 
can quickly supply you with casings 
that are exactly right for every sausage 
product you make. 


ARMOUR’S 
NATURAL CASINGS 
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Back to Depression Standards? 


ACKERS expect they will be called upon to 

slaughter more livestock and produce a greater 
quantity of processed meats during 1942. So far as 
they are able, they are preparing to do this. It has 
also been generally assumed in the industry that 
civilian demand for meats will be better and that 
prices of finished products will hold at a higher- 
than-average level during the year. Ready disposal 
of production, therefore, has been assumed. 


However, there is one aspect of civilian demand 
and prices which apparently has been given little 
consideration, although its significance and prob- 
able effects are beginning to receive thought from 
a few far-seeing members of the industry. It is true 
that a large percentage of our people have found 
employment and average consumer income is higher 
than for some time. But this fact must also be rec- 
ognized: If President Roosevelt’s war program is 
fulfilled, average consumer standard of living will 
have to be reduced to depression levels. 


This probability is forecast by the National Con- 


No Time 


.— meat packing indu&ry has done an excel- 
lent job so far in adapting itself to the require- 
ments of a war-time economy.. It is filling army, 
navy and lend-lease requirements with commend- 
able promptness and has developed new processes, 
methods and products necessitated by an increas- 
ing per capita domestic consumption, restricted 
marine transportation space and inadequate ship- 
board refrigerating facilities. Meat packers are su- 
premely confident that the industry can and will 
meet efficiently any war-time requirements imposed 
upon it. 

But what of the competition for the housewife’s 
food dollar when we get back on a peacetime foot- 
ing? Will meat be in a position then to compete on 
an equal basis with other foods? Unquestionably, 
we will have post-war problems. All of these can- 
not be foreseen, but undoubtedly among them will 
be that of maintaining high per capita meat con- 
sumption during a long period of very keen compe- 
tion. The first duty of the meat industry is to con- 
tinue to help win the war. Any time remaining 
might profitably be given to preparations for the 
aftermath. 


A clue to what the meat packing industry may be 








ference Board, which said recently: “Goods and 
services remaining for civilians under a maximum 
war effort would amount to only 56 billion dollars— 
$431 per capita—no more than the total consump- 
tion expenditures of the nation in 1933, after cor- 
rection for price changes. In 1933, consumers re- 
quired about $357 per capita to maintain a depres- 
sion standard of living. Since then the cost of liv- 
ing has increased by almost 25 per cent. Today the 
depression standard of living would require about 
$427 per capita.” 


It should be noted that the Conference Board’s 
figures are average. THE NATIONAL PROVISIONER 
does not think they are particularly significant 
when applied specifically to the meat packing indus- 
try. However, they do serve to remind that the 
task of disposing of a normal quantity of meat, 
such as may be available for civilian use this year, 
may not bea “pushover” and that it should not be 
assumed that usual good merchandising methods 
and practices can be dispensed with. 


to Neglect Research 


up against is seen in the research plans being made 
by producers of packaged foods. Since 1930 these 
manufacturers have more than doubled their re- 
search expenditures; today, more than 86 per cent 
of those who replied to a recent questionnaire are 
carrying on research work. The food industry in 
general has increased its 1942 research budget 11 
per cent above researth expenditures made during 
1941. 


New packages, improved displays, more intensive 
merchandising and selling methods, greater appeals 
in the newspapers and over the radio on behalf of 
non-meat foods, new convenient-to-use products 
and a greater variety of old foods in new forms 
typify the stiff competition packers and sausage 
manufacturers must prepare to face. 

An 11 per cent increase in the 1942 food research 
budget indicates recognition by the food industry 
in general of keen post-war competitive conditions. 
The meat packing industry might well view this 
situation as a measure of the adequacy of its own 
research needs and plans. More research, rather 
than less, and more thinking and planning to pre- 
pare for conditions after the war should be the 
decision of the meat packing industry. 








CANNERS MEET AT CHICAGO, 


WEIGH WARTIME RESTRICTIONS 


| ] nein surrounding 

the production and merchandis- 

ing of canned foods during 1942 
attracted to Chicago this week one of 
the largest gatherings ever to attend 
an annual convention of the National 
Canners’ Association. More than 30,000 
canners, brokers, buyers, wholesale gro- 
cers and equipment and supply men 
were thought to have visited the ex- 
hibits and attended the more than 20 
meetings held. 

The one big task confronting the in- 
dustry today is to win the war, and 
meet essential civilian needs. The can- 
ning industry has accepted wholeheart- 
edly the responsibility of doing its full 
part in carrying on the war effort. 
Under these conditions, it was to have 
been expected that the convention pro- 
gram would be devoted almost exclusive- 
ly to considerations of what the indus- 
try is being asked to do and how these 
things can be done best. 

Among the important subjects dis- 
cussed were the Army’s canned food 
situation, how the government shall 
procure its canned foods, priorities, the 
war and American business, wartime 
adjustments, food canners and the OPA 
and the sugar situation. 

Carroll E. Lindset, Highland City, 
Fla., was elected president of the Na- 
tional Canners’ Association, succeeding 
Robert C. Paulus, Salem, Ore. Among 
the new directors are C. H. Chitam, 
Milford, Ill., H. K. Funderburg, Belvi- 
dere, Ill., Ray E. Ingalls, Sumner, Wis., 
and William Opitz, Elkhorn, Wis. 

Exhibits of canning machinery and 
supplies totaled 113 this year, somewhat 
fewer than last year. The quantity and 
variety of equipment shown were also 
reduced, but regardless of this the dis- 
plays were sufficiently comprehensive 
and interesting to make a visit to the 
display rooms decidedly worth while. 
Exhibits this yedr, as at former con- 
ventions, were concentrated at the Stev- 
ens hotel in machinery hall, the grand 
ballroom and the grand ballroom an- 
nex, overflowing into additional space 
on the third floor of the hotel. Most of 
the companies having exhibits also 
maintained hospitality headquarters. 


Exhibits Win Attention 


Among the items of equipment dis- 
played were canning machinery, in- 
cluding can testers, fillers, cappers, 
labelers, packers, etc., food seasonings 
and colors, food processing equipment 
of non-corroding metals, glass contain- 
ers, lift trucks, drives, temperature in- 
dicating, recording and control instru- 
ments, labels, cans, and related prod- 
ucts. Some of the displays of particular 
interest to meat packers and meat can- 
ners are shown on other pages of this 
issue of THE NATIONAL PROVISIONER. 
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The Canning Machinery and Supplies 
Association held one meeting at which 
routine business was transacted and the 
following officers elected: Sherlock 
McKewen, Continental Can Co., presi- 
dent; William DeBack, Chisholm-Ryder 
Co., vice president; S. G. Gorsline, sec- 
retary. New members of the board of 
directors are Thomas Martin, Food 
Machinery Corp., and George H. Tay, 
Lee Metal Products Co., Inc. 

One of the most interesting features 
of the National Canners’ Association 
conventions for the meat canner are the 
displays of canned meats. This year 
about 20 meat canners staged exhibits 

(Continued on page 34.) 





Meat Section 











By C. ROBERT MOULTON 
Consulting Editor, The National Provisioner 


EAT section of the National 
Canners’ Association met on 
Thursday morning, January 29, with 
Edward T. Clair, Republic Food Prod- 
ucts Co., presiding and Dr. H. R. Kray- 





DR. KRAYBILL 


DR. NEWTON 


bill, American Meat Institute, serving 
as secretary. Between 100 and 150 
chemists, technical men and executives 
and others interested in the meat can- 
ning industry filled the room. 


At the annual election of officers of 
the section for the coming year, Dr. R. 
C. Newton, vice president, Swift & Com- 
pany, was elected chairman and Dr. H. 
R. Kraybill, American Meat Institute, 
was reelected secretary. 


George M. Lewis, American Meat In- 
stitute, opened the program with a 
presentation of “Government Specifica- 
tions and Regulations for Canned 
Meats.” Specifications are issued by the 
FSCC for lend-lease use and by the 
Army and Navy for products required 
by them. Canned meat products re- 
quired for both uses must be of the 
“commercially sterile” type, and so the 
eanners have had to face new problems 
of preparation and processing. 










Predictions concerning the total re 
quirements have been raised from time 
to time and we have seen an increase 
of from a few million lbs. to a predic. 
tion of nearly one billion lbs. for both 
uses. A table showing the specifications 
issued by both groups is being prepared 
and will soon be available for those 
needing such a list. Some of this ma- 
terial will appear in a later issue of 
THE NATIONAL PROVISIONER. 

Major Jesse H. White of the Quarter. 
master Corps presented a very interest- 
ing paper on “The Use of Canned Meat 
in the Army.” He outlined the require. 
ments for meats made necessary by the 
remoteness of location and lack of re. 
frigeration existing at the many points 
where meat is needed. Development of 
the several types of ration was briefly 
outlined, but it was pointed out that 
more experimentation was needed on 
several types of product and that newer 
types of canned meat products were de- 
sired to add variety to the rations. 

Dr. E. J. Cameron of the National 
Canners’ Research Laboratories pre- 
sented two papers. The first, in e- 
operation with Dr. John Yesair, dis- 
cussed “The Inhibitive Effect of Curing 
Agents on Anaerobic Spores.” The or- 
ganism selected was a strain of Cl, 
botulinum. The results presented showed 
that salt, nitrate and nitrite had 
marked effects in reducing the bacterial 
counts when used in sufficient concen- 
tration. Commercially feasible amounts 
were rather effective in reducing the 
number of spores introduced into the 
meat. When the salts were combined in 
proportions employed commercially, 
growth reduction up to 100 per cent 
was obtained. 

The second paper covered “Recent 
Tests for Thermophilic Contamination 
in Cereals.” It has only recently been 
appreciated that flours used in meats 
and sausage may carry spoilage or- 
ganisms of this type. Corn flour, oat- 
meal flour and wheat flour samples ob- 
tained from about 21 different pro- 
ducers and totaling 42 samples were 
examined for the presence of different 
types of spoilage organisms. Corn flour 
was found to be the most highly con- 
taminated; the wheat flour in general 
was satisfactory. 


“Some Observations on the Retorting 
of Luncheon Meats” were reported by 
O. F. Ecklund, H. L. Roberts and H. 
A. Benjamin, American Can Co. The 
work was done with 6-lb. rectangular 
cans and 2%-lb. round cans. Cans were 
packed loosely or tightly in sealed re- 
torts and the processing carried out in 
water at 230 degs. F. with and without 
superimposed air pressure, mixing of 
the water by air, and in steam at 230 
degs. F. and 228 degs. F. Results of 
tests will be reported in a later issue. 

The final paper was by G. V. Hall- 
man, Continental Can Co., who dis- 
cussed “The Relation Between the Ex- 
ternal Appearance of Canned Meats 
and the Soundness of the Product.” 
General appearance of the cans, to- 
gether with condition of the ends, body 
and sides, is a key to soundness or un- 
fitness of the contents. 
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DON’T RISK AN EXPLOSION! 


By THEODORE A. COHEN 
Chief Engineer, Wheelco Instruments Co. 


®@ This article is of much interest to packers, mana- 
gers, superintendents, engineers, master mechanics 
and all others charged with the responsibility of 
maintaining operations at a high level of efficiency 
and preventing occurrences which might interfere 
with production or create conditions inconvenient 
to remedy, due to the growing shortage of equip- 
ment and difficulty of getting machines and parts. 
The increasing use of oil and gas as fuels for pro- 
ducing steam has created a hazard which has not 
been adequately guarded against in some packing- 


houses—the danger of explosions in the combustion 
chamber. Such an accident might be expensive and 
seriously hamper operations, even if it did not 
necessitate a stoppage of all processing until the 
damage could be repaired. 

The article outlines the causes of explosions in 
boiler furnaces, ovens, etc. and tells of ways te 
safeguard against damage to equipment and prop. 
erty from this cause. It is the first of a series 
planned to aid in conserving equipment through | 
proper safeguards and preventive maintenance, ~ 


HE possibility of explosions in 

direct-fired ovens, kettles, and 

boiler plants furnishing steam for 
meat packing plants is one of the in- 
dustry’s most serious hazards. An ex- 
plosion may involve injury or death to 
employes,. physical damage to equip- 
ment, breakdown in production and dis- 
ablement of other parts of the plant 
and equipment by subsequent fire. 


Elimination of explosion hazards is 
gaining increased attention in many 
industries as attention of management 
is directed to means of protecting and 
extending the life of equipment. The 
need for combustion safeguards be- 
comes greater as the war program 
draws more heavily upon peace-time 
industries for skilled labor, making it 
necessary in some cases to transfer to 
relatively inexperienced workers the re- 


GAS FUEL HOOK-UP with provision for controlled 
purging of combustion chamber. No ignition at- 
tempts are made till air flow switch and time re- 
lay show chamber is purged of combustible vapors. 
Instrument then opens solenoid pilot valve and 
turns on ignition spark, igniting gas from pilot 
burner, Circuit is completed when pilot flame con- 
tacts electrode. Main solenoid valve is then opened, 
allowing fuel flow through manual control valve to 
main burner, where gas is ignited by pilot flame. 
After a fixed time cycle, spark ignition and pilot 
burner are shut off. If pilot burner or main burner 
fails to ignite, instrument immediately shuts off 
pilot and main fuel valves and sounds an alarm. 
Flame failure during operation also shuts down 
burners and causes relight cycle. 
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sponsibilities for tending boilers and 
other equipment. 

Present-day combustion safety equip- 
ment has proved more trustworthy than 
human operators in preventing explo- 
sions under unexpected conditions, in 
applications ranging from small ovens 
to the largest boiler furnaces in exist- 
ence. They provide protection at a cost 
within reason, compared to the cost of 
equipment and plant given protection. 


Modern packinghouse power plants 
use gas, oil or coal fuel. The choice is 
frequently dictated by relative cost in 
a locality. In some cases one fuel is 
used in summer, when demand is only 
for process steam, and another fuel 
when space heating requirements boost 
the load. 

Gaseous fuels, used in ovens and di- 
rect-fired kettles, are considered the 


COMBUSTION SAFEGUARD for boiler burning oil 
or pulverized coal. It provides purging period dur- 
ing which hand torch cannot be ignited. Hand 
torch solenoid valve is then automatically opened; 
manual valve on torch may be opened and torch 
ignited. When torch is inserted through lighting 
port so that flame touches electrode, instrument 
opens main fuel valve. No oil or coal can reach 
burner until a flame is present to light it; no flame 
can be introduced into combustion chamber until 
latter has been purged of combustible vapors. 
Hand torch is withdrawn from chamber after 
lighting and its manual valve closed. If fuel is 
successfully ignited, photo-electric cell will react, 
causing instrument to keep fuel valve open. If 
ignition fails, valve shuts and alarm rings. 


greatest potential danger, yet they often | 
are used more carelessly than seemingly ~ 
less hazardous fuels. 


Records of one underwriting organ-_ 
ization show 44 oil explosions, 13 gag’ 
explosions and 12 pulverized coal ex. 
plosions in boilers during a given pe 
riod. These figures do not prove oil-@ 
fired equipment less satisfactory from: 
a safety standpoint, as there was a more” 
widespread use of oil-fired equipment in 
the risks covered, but they do show 
there is a hazard in using each of 
these three types of fuels. 


Further analysis of these explosions ” 
indicates 45 per cent were due to lack 
of burner safeguards or flame failure 7 
safety equipment; 35 per cent to de- % 
fective burner operation, including 
clogging; 8 per cent to poor burner 
maintenance; 3 per cent to distribution 


A CONTROLLER, which may be either a pressure- 
stat or thermostat, is incorporated in this combus- 
tion safeguard. Demand for heat by controller is 
transmitted to the instrument, which turns on 
spark ignition and pilot burner. When pilot light 
strikes electrode, completing circuit, main fuel 
valve is opened and oil or pulverized coal admitted 
to combustion chamber, to be ignited by pilot 
flame. After fixed time period, pilot and ignition 
are shut off. If ignition cycle has been completed 
and main fuel flame established, fuel safety valve 
stays open, held in position by photo-electric cell, 
and instrument ignition control assembly re-sets 
itself automatically for new lighting cycle. In 


case of flame failure after ignition period, fuel 7 


valve is instantly shut off, 








deficiencies, and 9 per cent to miscel- 
laneous and undetermined causes. 

Mere use of a fuel does not make for 
explosion. It is true, however, that no 
furnace, boiler or fuel is immune from 
possible explosion hazards without com- 
pustion safeguards. Explosions occur 
in home furnaces as well as in industrial 
boilers. 
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PHOTO-ELECTRIC CELLS GUARD AGAINST HAZARDS 
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SAFETY EQUIPMENT INSTALLED ON OIL BURNER 


Instrument which governs combustion safety equipment on the 
above oil burner is at center of panel. Electrode, seen entering 


combustion chamber over center of burner, opens oil line 
valves when lighting torch is in proper position. Photo-electric 
cell holds valves open during proper combustion. 


torch is inserted. Likewise, unburned oil or pulverized 
coal may accumulate in the combustion chamber, and 
the gas distilled from it, when mixed with air, may pro- 
duce an explosive mixture that can be ignited during the 
lighting procedure. 

A slowing up or stoppage of the fuel feed may bring 
loss of ignition, and an explosive condition is created when, 
the rate of fuel feeding is resumed without repeating the 
proper lighting cycle. A part of the furnace or oven may 
maintain sufficient heat for a short time to ignite the fuel 
and cause an explosion. 

A third common explosion cause is a decrease in air sup- 
ply to a degree where unburned fue] accumulates in fur- 
nace or flues and ignites when the proper fuel-air ratio is 
restored. Such explosions occur more readily when oil or 
pulverized coal is used. Explosions from this cause have 
taken place in hand- and stoker-fired coal furnaces. Insuffi- 
cient air resulting from fan failure, or some other condi- 
tion, may prevent raw fuel entering the combustion cham- 
ber from being completely consumed. The fuel accumulates 
and when the air supply is re-established, the gas in the 
pocket is diluted to present an explosive condition. 

Explosions cannot occur: 


1.—If furnace or oven has been purged of all fuel or 
hazardous vapors. 

2.—If, after purging, an ample igniting flame from a 
torch or some other source is properly applied to each 
burner before fuel is turned on. 

3.—If air velocity at each burner is kept sufficiently low 
to prevent loss of ignition when starting. 

4.—If fuel is sufficiently rich to insure immediate ignition 
from torch. 

5.—If, after ignition is established, proper mixture of 
fuel and air is maintained throughout the entire furnace 
operation and stable ignition is maintained at all operation 
rates. 

Similarly, after starting, explosions cannot occur: 

1.—If stable ignition has been attained. 

2.—If a flame failure at burner causes an instantaneous 
shutdown in fuel supply. 
(Continued on page 33.) 
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Pass Price Control 
Bill; New Rationing 


Power to Henderson 


UCH amended and full of com- 
promises, the price control bill 
was turned over to President Roosevelt 
this week. Congress completed legisla- 
tive action on the hotly contested meas- 
ure when the Sen- 
ate adopted a com- 
promise bill previ- 
ously approved by 
the House. 
Reflecting vic- 
tories for the farm 
and labor blocs in 
both branches of 
Congress, the bill 
provides a ceiling 
of 110 per cent of 
parity on prices of 
farm commodities 
and gives the Sec- 
retary of Agricul- 
ture veto power 
over farm prices 
fixed by Leon Henderson, who will be 
named price administrator. Mr. Hender- 
son has been serving in this capacity 
under executive order. 


Passage of the bill will permit an in- 
crease of approximately 11 per cent in 
farm prices before a ceiling can be ap- 
plied by the administrator, according 
to a statement by Sen. Prentiss H. 
Brown of Michigan. The measure con- 
tains no provision for controlling 
wages. 


(Claude R. Wickard, Secretary of 
Agriculture, speaking at a meeting of 
southern farm leaders this week, said 
he believed that farm prices in 1942 
would average “around parity,” which 
would be less than the level possible 
under minimum ceilings provided in the 
price control measure.) 


L. HENDERSON 


Increase Rationing Power 


Mr. Brown told the Senate that, while 
Mr. Henderson cannot buy or sell 
domestic farm commodities below the 
levels fixed in the bill, there is no prohi- 
bition against the Commodity Credit 
Corporation’s selling farm products 
owned by it at prices below the mini- 
mum ceiling. The corporation can con- 
tinue such sales of government-owned 
wheat, corn and cotton. 


Price Administrator Henderson this 
week was given broad rationing powers 
over “the sale, transfer or disposition 
of products by any person who sells at 
retail to any other person,” and over 
“the sale, transfer or other disposition 
of products by any person to an ulti- 
mate consumer.” 

In a statement conferring these new 
duties on the Office of Price Administra- 
tion, of which Mr. Henderson is head, 
Donald M. Nelson, war production di- 
rector, predicted that further rationing 
of consumer products is inevitable. 


“Critical shortages exist in many 
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basic raw materials which are more 
important in war production than in 
ordinary civilian channels,” declared 
Mr. Nelson. Rationing plans for tires 
and tubes have already been announced, 
and another for new automobiles is 
under consideration. A sugar rationing 
program for civilians is to be intro- 
duced soon. 

On January 28, Mr. Henderson ap- 
proved price increases of $1 per ton on 
borax and $2 per ton on boric acid, 
stating that increased production costs 
justified the higher figures. The rise 
was permitted after a 30-day suspen- 
sion of the advanced price by a Cali- 
fornia chemical concern at the request 
of OPA, which refused permission 
pending completion of an investigation 
of the increase. 

War Production Director Nelson this 
week delegated to J. S. Knowlson, Di- 
rector of Industry Operations, his 
power to compel acceptance of war 
orders and to issue priority orders and 
regulations. He also announced that 
C. H. Matthiessen, jr., will function 
officially as chief of the bureau of 
priorities in the Division of Industry 
Operations. 

President Roosevelt this week, by 
executive order, designated Lieut. Gen. 
William S. Knudsen and Sidney Hill- 
man as members of the new War Pro- 
duction Board. Messrs. Knudsen and 
Hillman were co-directors of the now 
displaced OPM. 


EXPAND HEAVY TRUCK OUTPUT 


A 34 per cent increase in production 
of medium and heavy trucks during 
March over the same period last year 
was authorized on January 24 by the 
War Production Board. The Board 
ruled, however, that the trucks could 
not be equipped with tires, casings or 
tubes. The latter may be used only to 
assist deliveries to dealers, after which 
they are to be returned to the producer. 

Effect of this provision will be to 
create a stockpile of medium and heavy 
trucks for essential civilian uses. When- 
ever one of the vehicles is released for 
sale, under a rationing plan to be put 
into effect, four tires and tubes are 
expected to be provided by govern- 
mental authority if not otherwise ob- 
tainable. Deterioration of tires on 
vehicles in possession of dealers will 
thus be avoided. 


TO MERCHANDISE NUTRITION 


Paul V. McNutt, Federal Security 
Administrator, has appointed Harry E. 
Houghton as merchandising consultant 
to his office. Mr. Houghton’s duties will 
include the development of a national 
nutrition merchandising plan for the 
Office of Defense Health and Welfare 
Service, and the coordination of the 
nutritional activities of all industries 
with this plan. Mr. Houghton is general 
sales manager of Brown Company, pulp 
and paper manufacturing concern. 
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WPB ORDERS HIT 
DOG FOOD, SUGAR 


@ In what was stated to be “a 
preliminary step” to conserve tin, 
the War Production Board on 
January 27 issued orders drasti- 
cally curtailing the use of tin cans 
for 11 products, including dog 
food, but no other meat products. 
This order provides that during 
February, 1942, dog food pro- 
ducers shall use only 50 per cent 
of the number of cans used for 
this product during February, 
1941. It is presumed further in- 
formation will be forthcoming 
soon on the number of cans to 
be available for dog food during 
the remaining months of this 
year. Use of tin cans for beer, 
tobacco, baking powder, biscuits, 
spices and condiments, candy, 
coffee, cereals and flour, chocolate 
and cocoa and petroleum products 
during February of this year was 
also limited to half the number 
used in same month of 1941. 


Dog food produced domestically 
in the meat packing industry, pre- 
pared feeds industry and all other 
industries in 1939 totaled 732,095- 
000 lbs. Of this total, 501,378,000 
lbs. was packed in cans, more than 
twice the amount sold dry. The 
canned dog food was valued at 
$22,948,000, compared with $10,- 
519,000 for that sold in other 
forms. During 1937 there were 
412,436,000 lbs. of canned dog 
food produced, while other dog 
food totaled 128,681,000 lbs. 


SUGAR.— General preference 
order No. M-55, as amended Janu- 
ary 27 provides that in any period 
specified by the director of priori- 
ties, a commercial user of sugar 
may accept delivery of a quota of 
the product constituting such per- 
centage of his use of direct-con- 
sumption sugar in the corres- 
sponding period of 1941 as the di- 
rector of priorities may from time 
to time determine. Any person 
who was not in business in the 
whole of the corresponding period 
of 1941 but was in business dur- 
ing October, November and De- 
cember of that year, may accept 
delivery of a quota equal to such 
percentage of the average of his 
use in such months of 1941 as the 
director of priorities may decide. 


An allocation order was issued 
January 27 limiting shipment of 
industrial sugar to users during 
February, 1942, to 80 per cent of 
the amount used by the receiver 
during February of last year. This 
order may seriously handicap op- 
erations in some plants, particu- 
larly if, for any reason, a small 
amount of sugar was used during 
February last year but more will 
be needed this February. 
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Consolidated Dressed Beef 
Firm Drops Incorporation 


The Consolidated Dressed Beef Co., 
Inc., Philadelphia, which for more than 
a year has been carrying on the activi- 
ties of the Consolidated Dressed Beef 
Co., the Consolidated By-Product Co. 
and the Philadelphia Abattoir Co., will 
continue to do so at its modern abattoir 
building, located at 36th st. and Grays 
Ferry ave., Philadelphia, W. J. Donohue, 
vice president, announces. 

Over a year ago, the stockholders and 
officials of the Consolidated Dressed 
Beef Co., for many years one of the 
leading Philadelphia meat packing con- 
cerns, incorporated for the purpose of 
acquiring and continuing the activities 
of the three concerns mentioned above. 
Shareholders have now elected to dis- 
solve the corporation and the board of 
directors is settling the affairs of the 
company’s incorporated state. 








Charles A. Young Dies 








Charles A. Young, 69, one of the or- 
ganizers of the Springfield Abattoir Co., 
Springfield, O., passed away at his home 


in that city on January 13. Death was 
attributed to coronary thrombosis. Mr. 
Young entered the meat business with 
his father, John Young. In 1895, he was 
engaged in the trade at Aberfelda, O., 
frem which he transferred his plant to 
Springfield in 1912. One of the organ- 
izers of the Springfield Abattoir Co., he 
served as vice president and treasurer, 
and later as president, retiring in 1938. 


Las Vegas Packers Open 
New Plant to Visitors 


Representing an investment of $30,- 
000, the new home of the Prime Meats 
& Provision Co., Las Vegas, Nev., was 
the scene of an open house program for 
visitors on January 18. Guests were 
greeted by Jack Wollenzein and Al Wen- 
delboe, partners in the ownership and 
management of the business. They have 
a background of 17 years in the meat 
industry and have been operating at 
Las Vegas for the past three years. To 
meet the demands of expanding busi- 
ness, they began construction of the 
new plant several months ago. The new 
unit, modern in every respect, contains 
both wholesale and retail divisions and 
features an installation of ultra violet 
ray lamps used in meat processing. 








Turning the tables on Oscar Mayer salesmen in a playlet presented at the annual 

sales convention, “Happy Sam,” the butcher, pointed out the significance of com- 

plete line selling and what it means to their customers. Shown with “Happy Sam” 

are (left to right): R. V. Downey, advertising manager, G. O. Mayer, general 

manager, John Marhoefer, production chief, and Carl Mayer, vice president in 
charge of sales of the Mayer organization. 











Personalities and Events 
Of the Week 


George M. Brown was elected presi- 
dent of the Lincoln Packing Co., Lin. 
coln, Neb., at the annual meeting on 
January 13. Other officers named in- 
cluded Nellie L. Madden Gyrrell, vice 
president, Frank B. Adams, secretary, 
D. E. MacArthur, treasurer, and E. E, 
Fanestil, general manager. Board of di- 
rectors named at the meeting includes 
George M. Brown, Nellie L. Madden 
Gyrrell, Edna MacArthur, E. E. Fane- 
stil, George G. Swingle, D. E. Mac- 
Arthur and Frank B. Adams. 

Adolph G. Ackermann, president of 
the Laclede Packing Co., St. Louis, re- 
ports that the company’s sales in 1941 
hit a new high mark. 

D. M. Bodine & Sons, Trenton, N. J., 
manufacturers of meat products, has 
appointed the Oswald agency as ad- 
vertising counsel, 

W. F. McClellan, safety director for 
all plants of Armour and Company, ad- 
dressed the fourth meeting of the 
Omaha Safety Council’s industrial 
safety forum recently at the Nebraska 
Power auditorium. His subject was 
“Machine Shop Hazards and Safety in 
Foremanship.” 

Tom W. Bailey, in charge of the 
Savory foods division of John Morrell & 
Co., participated in a radio broadcast 
over Station WLS, Chicago, while in 
the city for the canners’ convention this 
week. Mr. Bailey explained the use of 
meat by the armed forces and gave 
helpful information on serving canned 
meats. 

Waterfront Provision Corp. and Klein 
& Nussbaum, Inc., have been incor- 
porated to deal in meats and meat prod- 
ucts in New York City. Incorporators 
are Milton H. Mandel and Rose H. Nuss- 
baum, respectively. 

“Buy a Bomber” campaigns in vari- 
ous cities are receiving the active sup- 
port of packer employes. At Pittsburgh, 
Pa., employes of the killing and cutting 
department of Pittsburgh Provision & 
Packing Co. have contributed $54.50 to 
a local fund. A group of workers at the 
Madison, Wis., plant of Oscar Mayer & 
Co. has given $20 to a bomber fund 
there. 

Stark & Wetzel Packing Co., Indian- 
apolis, is sponsoring a radio program 
known as “Meet the Mike.” Members of 
women’s clubs are interviewed at their 
meetings, and for appearing before the 
“mike” receive a package of one of the 
company’s products. The program has 
proved highly popular. 

Settlement of a 23-day strike at the 
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Munns Bros. packing plant, Lexington, 
Ky., was announced on January 14 by 
William B. Martin, company attorney, 
and union representatives. According to 
a joint statement issued, a blanket 
hourly wage increase of 8e, seniority 
rights and a preferential union shop 
were granted. 

Joseph T. Murphy and Roy F. Norris, 
well known in Chicago provision circles, 
have formed the firm of Murphy-Norris 
Co., Suite 1240-41, Board of Trade bldg., 
to handle a general provision brokerage 
business. The telephone number is 
Harrison 5144. 

The Golden Gate Meat Co. is the firm 
name under which Joseph Baldo has ob- 
tained a certificate to conduct business 
at 464 S. Atlantic ave., Los Angeles. 


William W. Lord, vice president of the 
Paris Tanning Co., was elected a di- 
rector of the Casco Bank & Trust Co., 
Portland, Me., recently. He has been in 
the leather business since 1928. 

Approximately 200 sheep perished re- 
cently when two double-deck stock cars 
left the track at Buffalo, N. Y., and 
plunged down an embankment into a 
frozen swamp. ’ 

Wages totaling $4,200,000 were paid 
to employes of the So. St. Joseph, Mo., 
plants of Armour and Company and 
Swift & Company during 1941, accord- 
ing to figures released by George H. 
Damsel, general manager for Armour, 
and Walter S. Parker, who holds a simi- 
lar position with Swift. 

Otto S. Martin, 74, former eastern 
manager for the Jelke margarine pro- 
ducing firm of Chicago, died on Janu- 
ary 10 at Lake Hopatcong, N. J. He 
was a native of Elkhart county, Ind. 

M.S. Abraham and A. V. Zammataro, 
packinghouse products brokers of New 
York, recently returned from an ex- 
tended New England trip. 

Ben H. Rosenthal, president, Ben H. 
Rosenthal & Co., Dallas, spent several 
days in New York during the past week 
and then visited Al Lewis, executive of 
the Colonial Provision Co., Boston, who 
joined him in a trip to Miami, Fla., 
where they will enjoy a few weeks’ va- 
cation. 

Maury Hopkins, industrial relations 
department, and P. L. McGehee, engi- 
neering department, Wilson & Co., Chi- 
cago, were visitors to New York during 
the past week. 

George J. Stewart, vice president, 
Swift & Company, Chicago, spent a few 
days in New York last week. 

R. W. Vohl, superintendent, and G. W. 
Byrkit, office manager, New York 
Butchers Dressed Meat Co., have chosen 
the same time to spend a mid-winter 
vacation in Florida. 

C.. J. Tormey, secretary to E. L. 
Cleary, Eastern district manager, John 
Morrell & Co., New York, was mustered 
into the U. S. Coast Guard on January 
27. Mr. Tormey has been with the com- 
pany for nine years. 

Rudolph Schulz, Philadelphia repre- 
sentative of the E. M. Todd Co., Inc., 
Richmond, Va., curers of Old Virginia 
hams and bacon, followed the sea as a 


NO REFLECTION 
ON HOGS 


Led by Sergeant Martin 
Johnson, the boys at the 
St. Paul branch of Ar- 
mour and Company 
built a display of three 
hogs’ heads, known as 
“Axing the Axis.” Two 
large meat cleavers were 
placed directly above 
the head where they will 
do the most good. Ser- 
geant Johnson is work- 
ing temporarily at the 
branch, having been re- 
leased from the army 
because of his wife’s ill- 
ness, but plans to re- 
enter the army soon. 


captain and master of ships before be- 
ginning his association with the packing 
industry 12 years ago. He retains in- 
terest in sailing as a hobby. 

Illinois Meat Co., Chicago, is adver- 
tising its Broadcast brand hash on a 
women’s radio program heard over Sta- 
tion KYW, Philadelphia. Arthur Meyer- 
hoff & Co. is the agency handling the 
presentation for Illinois Meat. 

J. R. Tranter, president, Kold-Hold 
Mfg. Co., Lansing, Mich., announces the 
second expansion of the company’s facil- 
ities within the past few months. A 
new plant was recently completed to 
handle expanded production of refrig- 
erating equipment for industrial and 
defense needs. Due to increased volume, 
a large new addition is now being built, 
to be occupied within six months. It 
will increase productive floor area 100 
per cent, adding new loading and re- 
ceiving docks and experimental and 
testing laboratories. 

William McLeod, sales manager, 
Oscar Mayer & Co., Madison, Wis., re- 
cently flew to Pittsburgh and spent some 
time visiting Howard G. Ziegler and in- 
specting the plant of C. & W. Ziegler, 
Inc., there. He then proceeded by plane 
to New York. 


John Bernard Greene, 20, son of C. I. 
Greene, Pittsburgh manager for the 
E. Kahn’s Sons Co., Cincinnati, enlisted 
in the Navy and left Pittsburgh this 
week. He hopes to be classified as a 
mechanic in the Air Corps or as a 
machinist’s mate. 


J. M. Foster, manager of the Sioux 





Kansas Plant Expanding 


The Maurer-Neuver meat packing 
plant at Arkansas City, Kans., will soon 
erect a three-story addition to be used 
for increased meat processing facilities, 
Stanley Spencer, secretary-treasurer, 
announced recently. The company, 
which distributes its product widely 
throughout Kansas and Oklahoma, re- 
cently installed a new bacon slicer and 
is modernizing its refrigeration equip- 
ment. A. B. Maurer of Kansas City is 
president of the company, which now 
employs 100 persons. 
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Falls, S. D., plant of John Morrell & 
Co., announced recently that the payroll 
allotment plan of buying defense bonds 
has been adopted with considerable suc- 
cess at the plant. According to Mr. 
Foster, plant employes will purchase 
more than $5,000 worth of the bonds 
each week. 


Bakersfield Packing Co. has been or- 
ganized at Bakersfield, Calif., by J. C. 
Beggs and has received articles of in- 
corporation from the state corporation 
commissioner. 


Regal Mfg. Co., South Gate, Calif., 
is erecting a 4,000-sq. ft. building at 
4433 Firestone blvd. for expanded manu- 
facture of meat and bone-cutting equip- 
ment, 

Dr. Arthur W. Wilson, 74, prominent 
retired Chicago manufacturer of steel 
and wire and brother of Thos. E. Wilson, 
chairman of the board of Wilson & Co., 
died at Los Angeles January 22 after 
a six-day illness. The body was re- 
turned to Chicago for internment. 

The prominent New Orleans meat 
packing concern of Longino & Collins 
responded with a will to the Red Cross 
drive in that city. In addition to the 
company’s gift of $100, each employe 
contributed a full day’s pay, swelling 
the contribution by $758.40. 

Wayne W. Wilson, jr., of the Hall 
Street Cold Storage Warehouse, Inc., 
Brooklyn, N. Y., reports that 100 per 
cent of the employes at their refrigerat- 
ing plant have subscribed to U. S. de- 
fense bonds. 

Through T. J. Cully, superintendent 
of Figge & Hutwelker, Inc., one of 
New York’s oldest slaughterers of hogs 
and wholesalers of pork, the employees 
of the company requested the manage- 
ment to provide for regular payroll de- 
ductions so that they might conveni- 
ently purchase defense bonds. A. H. 
Figge, president, and Edward Figge, 
secretary-treasurer, were pleased to 
learn that the plant had subscribed 100 
per cent. . 

Edward Oppenheimer, vice president, 
Oppenheimer Casing Co., Inc., New 
York, has been appointed chairman of 
the sausage casing division of the U. S. 
defense bond drive. 
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Small Packer Ruled 
Wage-Hour Exempt in 
U. S. Court Decision 











Peoples Packing Co. of Oklahoma 
City and its employes were ruled out- 
side provisions of the federal wage and 
hour law because the company “was not 
engaged in commerce,” in an important 
decision by Edgar S. Vaught, federal 
district judge at Oklahoma City. The 
suit was instituted by the Wage and 
Hour Division, U. S. Department of 
Labor, and the decision is believed to be 
the first court ruling on the applicability 
of the law to intrastate packers. A num- 
ber of these firms have already accepted 
the government’s contention that they 
are covered by the law. 


The Peoples Packing Co. employs 
about 45 persons, kills cattle and hogs 
and turns out sausage and smoked 
meats, but is not federally inspected. 


The Wage and Hour Division’s attor- 
neys contended that “since, hides are 
sold to a purchaser in Oklahoma City, 
who in turn sells them to persons out- 
side the state, and since offal is sold to 
another corporation in Oklahoma City, 
which in turn processes same into 
grease and tankage and sells the grease 
to soap manufacturers outside the state, 
that the (packing) company is engaged 
in interstate commerce,” and subject to 
provisions of the wage-hour law. 


Pointing out that “it is apparent that 
the contention of the administrator is 
highly technical,” Judge Vaught ruled 
that the company “is a servicing estab- 
lishment” in which “more than 95 per 
cent of the value is for use in intra- 
state commerce.” “It would seem that 
the (wage-hour) administrator is at- 
tempting to ‘push’ the construction of 
the act to apply to an incidental part of 
the business rather than the business it- 
self,” the opinion added, in denying the 
petition for an injunction against the 
packing company. 


Swift Backs Study on 
Vitamin B's Riboflavin 


Riboflavin—one of the B vitamins 
most abundant in meat—will be the sub- 
ject of a special investigation by two 
Cornell University scientists under 
grant of a Swift & Company Fellowship 
in Nutrition, it was announced here 
today. 

The vitamin, formerly called “G” but 
now known as a member of the B com- 
plex whose presence in the human diet 
is essential to good health and working 
efficiency, will be studied by Drs. L. A. 
Maynard and L. C. Norris, national au- 
thorities in nutrition. Their work will 
concern the riboflavin content of food- 
stuffs and the effect upon it of manu- 
facturing processes and cooking. 

Dr. R. C. Newton, vice president in 
charge of research for Swift & Com- 
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pany, in announcing award of the fel- 
lowship, said: “The functioning of ribo- 
flavin is indispensable to good health, 
but very little is known about it. Offi- 
cials of the U. S. Department of Agri- 
culture have established that deficiency 
of riboflavin is a liability whose most 
noticeable effects are lesions of the skin 
about the mouth, nose, and eyes.” 


INSTITUTE AD REPRINTS 


Extra copies of the attractive full- 
color advertisement headed “The 
Thriftier Cuts of Pork,” which appeared 
in the January 23 issue of Life and 
is scheduled for the February 11 issue 
of The Saturday Evening Post, are 
available to participants in the Ameri- 
can Meat Institute’s national advertis- 
ing campaign, the Institute announced 
this week. It is suggested that copies 
of the ad be supplied to leading retail 
accounts for display at the point of sale. 

The Institute also announces that a 
small surplus quantity of full-size, full- 
color January 24-sheet posters, similar 
to those which went up throughout the 
country on January 15 as part of the 
national advertising program, are avail- 
able to campaign participants wishing 
to place the poster on privately owned 
panels located near plants and branches. 

This poster features “thrifty meat 
stew” with the statement, “Meat gives 
you essential B vitamins, proteins, 
minerals,” and bears the seal of accep- 
tance of the council on foods, American 
Medical Association. 





Distribution of Census 
Reports Curtailed 


The general distribution of cen- 
sus publications and other releases 
prepared by the Bureau of the 
Census, Department of Commerce, 
is being discontinued immediately 
in the interest of wartime econ- 
omy, according to an announce- 
ment by J. C. Capt, director. 

“Hereafter,” explained Mr. 
Capt, “reports will be sent only, 
when available, in response to 
specific, written requests which 
should briefly explain your need 
so that substitute material may be 
sent if the publication specifically 
requested is not available.” 


While distribution of the publi- 
cation is being “cut to the bone” 
to make additional funds and 
more material available for war 
purposes, the Bureau of the Cen- 
sus will continue to supply cer- 
tain strategically located libraries 
with one complete file of the pub- 
lications. A list of the designated 
libraries is available on request 
from the bureau. 

Census reports may be pur- 
chased from the Superintendent 
of Documents, Government Print- 
ing Office, Washington, D. C. 
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Convention Exhibits 
Attract Meat Canners= 


Pictured on the opposite page are some of 
the exhibits of interest to meat packers 
and canners which were shown at the Can. 
ners’ Convention this week in Chicago, A 
strong national defense and war produc. 
tion theme was evident in many of the 
displays: 

1.—Yale & Towne Mfg. Co. 

2.—Heekin Can Co. lounge was popular, 
3.—International Salt Co., Inc. Fourth 
from left is D. W. Kaufmann, chief engi- 
neer. 

4.—Taylor Instrument Companies. 

5.—Food Machinery Corp. 
6.—American Can Co. 

7.—Worcester Salt Co. Seated (I. to r.): 
P. O. Hunter, district manager, W. W. 
Nune, vice president and western sales 
manager, and L. W. Coleman, Chicago 
office. 

8.—C. J. Tagliabue Mfg. Co. W. W. 
White, Milwaukee sales representative, and 
R. H. Hix, Chicago sales, are shown in 
photo. 

9.—Liquid Carbonic Corp. 

10.—U. S. Steel Corp. 

11.—Hazel-Atlas Glass Co. 

12.—Wm. J. Stange Co. 





New Patriotic Emblem 
Available to Packers 


A special emblem showing the Ameri- 
can eagle poised on guard above a cargo 
ship is now available for voluniary use 
by packers and 
food processors to 
identify United (Uj 
States food prod- , 
ucts wherever 
they are sent 
throughout the 
world, it has been 
announced by the 
U. S. Department 
of Agriculture. The 
emblem was presented to Secretary 
Claude R. Wickard by Walt Disney, in 
recognition of the vital part United 
States food is playing on both the home 
and foreign war fronts of the world. 

The emblem, which can be reproduced 
in black and white or in blue, red and 
black on white, features the eagle fend- 
ing off a bombing plane. Stars repre- 
senting the four freedoms, pledged in 
the Atlantic charter and later by the 
United Nations, are just below the block 
letters “U.S. A.” While the emblem will 
probably be used first for food packaged 
for government purchases, officials be- 
lieve that its use will spread to con- 
tainers for regular commercial distri- 
bution. It can be used in connection with 
new printings of food labels, or as a 
stamp for crates and other containers. 
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Back Pressure Regulation Reduces Shrink ni 


Combination Chill-Holding 


Beef Coolers 


HE back pressure regulator, as its 

name implies, is installed in the 

suction line of unit coolers and 
evaporators to hold the back pressure 
constant at any point necessary for 
operating the refrigerating equipment 
at high efficiency. In addition to its 
value as a means of maintaining the 
refrigerant at any desired temperature, 
the back pressure regulator, if properly 
used, makes it possible to hold desirable 
relative humidity conditions in chill 
rooms and coolers. Indirectly, there- 
fore, its use can materially influence 
the percentage of shrink and the degree 
of discoloration in fresh meats and car- 
casses during the time they are in the 
controlled room. 

Failure to apply back pressure regu- 
lators more generally on meat plant 
refrigerating equipment seems to be 
due, in some measure, either to lack of 
appreciation of their functions and ad- 
vantages, or to packers’ unwillingness 
to set up a procedure of close regulation 
of chill room and cooler conditions by 
frequent adjustment of the controlling 
device. 


In a midwestern abatteir, the man- 
ager reports that a total shrink of only 
1% to 1% per cent, about one-half the 
usual loss, takes place from the time 
beef carcasses enter the chill room until 
they are shipped. Some of the shrink 
saving can be attributed to unusual con- 
ditions in this plant, which are described 
later in this article. However, the major 
factor, says the packer, is the ideal 
condition maintained in the chill room 
by careful adjustment of the back pres- 
sure regulator at intervals during the 
chilling operation, and the resulting 
high percentage of relative humidity 
held during the comparatively short 
period following chilling and before 
shipping. 

The plant in which these unusual 
results are being obtained slaughters 
cattle only and sells practically all its 


output in carlots. Carcasses are usually 
loaded into the refrigerator cars on the 
second or third day after slaughter. 
The speed with which carcasses are 
moved out permits use of a novel chill 
room-holding cooler arrangement which 
materially reduces handling carcasses 
after they have been chilled, as well as 
eliminating much of the labor required 


plant consist of three refrigerated 
rooms—two combination chill rooms and 
holding coolers and a larger cooler 
designed for holding purposes only, A 
sketch of these three rooms is shown 
on this page. Combination chill rooms 
and holding coolers are 71 ft. long and 
354% ft. wide. Two Niagara direct- 
expansion, bare pipe coil unit coolers, 
equipped with brine defrosting sprays 
and special air outlets which deliver 
chilled air in three directions as shown, 
are installed in these rooms. The units 
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PLANNED TO CUT CARCASS HANDLING LABOR 


Plan of combination beef carcass chill rooms and holding coolers described in the accom- 

panying article. Operations in these rooms are based on a two-day period, each cooler 

being used as a chill room on one day and as a holding cooler on the next. The plan 
saves much carcass handling labor. 


to shift carcasses from chill room to 
holding cooler. 


Chilling and holding facilities at this 








A SHRINK SAVER 


By proper use of the 
back pressure regula- 
tor, one packer chills 
. beef carcasses with ex- 
ceptionally low shrink 
loss. The sketch shows 
the proper method of 
installation. By-pass is 
provided to permit oper- 
ation of unit cooler 
when back pressure reg- 
ulator is out of service. 
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have a capacity of 11% tons each at 
33 degs. F. room temperature and use 
6 deg. F. ammonia. Air delivery capac- 
ity of each unit is 11,000 c.f.m. 


These rooms are used on alternate 
days as chill rooms and holding coolers 
and are operated as follows: 


The temperature of the room to be 
used as a chill room is brought down 
to about 28 degs. F. before slaughtering 
starts, using a suction pressure of about 
20 Ibs., corresponding to about 6-deg. F. 
ammonia. As hot carcasses are deliv- 
ered, temperature of the room and back 
pressure are watched carefully, and the 
equipment is adjusted manually, as re- 
quired, to maintain conditions which 
will chill carcasses rapidly and at the 
same time hold shrinkage at low level. 


The method of controlling the pet- 
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centage of relative humidity of room 
air is set forth in the following general 
statement. As the temperature differ- 
ence between refrigerant and room air 
is reduced, percentage of relative humid- 
ity increases; conversely, as the tem- 
perature split widens, the percentage 
of relative humidity decreases. Inas- 
much as carcass shrink is influenced 
in large measure by the percentage of 
relative humidity of the air of the room 
in which the carcasses are held—being 
smaller in a high relative humidity and 
greater in a low relative humidity— 
good practice demands that the relative 
humidity be kept as high as possible. 

The temperature of the refrigerant 
is governed by its pressure. By using 
the highest refrigerant temperature 
which will hold the room temperature 
at the desired point, the percentage of 
relative humidity of the room air is 
automatically kept at the highest point. 
Back pressure, refrigerant temperature 
and room humidity can be regulated and 
controlled, therefore, by adjusting the 
back pressure regulator. 

The temperature in the chill room at 
this plant is not allowed to rise above 
33 degs. F., but during the interval 
between the low temperature period of 
28 degs. F. and the high temperature 
point of 33 degs. F., the lowest possible 
difference is maintained between refrig- 
erant temperature and room tempera- 
ture by adjusting the back pressure 
regulator (serving the two unit coolers 
in the room) to meet changing condi- 
tions. 


This plan requires some of a work- 
man’s time and careful attention to 
room conditions and the rate at which 
the carcasses are chilling. However, 
this expense is inconsequential, in the 
opinion of the packer, in view of the 
substantial savings in shrink. 


The manner in which a back pressure 
regulator is installed to serve the two 
unit coolers in each room is shown in 
the sketch on page 20. The by-pass 
permits operation of the coolers if it 
should be necessary to remove the regu- 
lator from the line for repairs. Inas- 
much as conditions vary between chill 
rooms, size and kind of animals being 
slaughtered, rate of kill, capacity of 
refrigerating equipment, etc. no spe- 
cific rules can be given for maintaining 
ideal conditions by back pressure regu- 
lator adjustment. The worker assigned 
to the task of cooler operation must be 
governed by conditions and must learn 
when and how to make back pressure 
regulator adjustments by experience. 


Operating Procedure 


When the carcasses have been chilled 
in this midwestern plant, the tempera- 
ture of the combination chill room and 
holding cooler is held at 32 to 33 degs. F. 
On the day following chilling in the first 
room, the other combination chill room 
and cooler is operated as a chill room 
and the first room functions as a holding 
cooler. 


Carcasses are usually shipped on the 
day following slaughter. If they are 
not moved out by the second day, and 


- slaughtering is done on the third day, 


the carcasses in the first combination 
room are shifted into an adjoining hold- 
ing cooler and the temperature of the 
first room is reduced to prepare the 
space for use as a chill room. If no 
slaughtering is done on the third day, 
the carcasses are held in the first com- 
bination room until they are shipped or 
until slaughtering is resumed. 


FROZEN FOOD MEN ORGANIZE 


Producers of frozen foods meeting in 
Chicago this week for the canners’ 
convention announced the formation of 
the National Association of Frozen 
Foods Packers to insure full effective- 
ness of the industry in maintaining the 
nation’s wartime food program. Edwin 
T. Gibson, president, Frosted Foods 
Sales Corp., New York, was elected 
president, while Ralph O. Dulany, John 
H. Dulany & Son, Fruitland, Md., and 
John N. Seaman, Bozeman Canning Co., 
Mt. Vernon, Wash., were named vice 
presidents. 


The association announced that its 
primary purpose will be to cooperate 
closely with the federal government in 
making available complete information 
on the resources of the frozen foods in- 
dustry and to increase the usefulness 
of the industry during war. A full-time 
secretary will be named in the near 
future to represent the frozen foods 
producers. 
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Defense demands food conservation— . 
inefficient cold storage doors weaken 
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It's good patriotism to protect your products now with the ] 
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SWIFT REPORTS TO EMPLOYES 


SALES The vital 
INDUSTRIAL CHEMICAL SALES Sen aoe ee 
Dorvision weer wins’ ttten ‘es | Sune ee 


VENUE 748 PUBLIC CHICAGO, ILLINOIS 
pointed out this 
week to 73,000 men 


and women of Swift 
& Company by John 

' Ss AT UR ) AY Holmes, president, 
in the firm’s fourth 

annual report to 
its employes. To 
meet this demand, 
he called for great- 
“7 ‘ mee er emphasis on bet- 
ear ter understanding 

ts Y ? a ee and team-work by 

all in the industry. 
“Each of us re- 


i i } f die ul alizes how impor- 
. tant his job is in 
t us mon ? o 4 ee this war crisis,” said Mr. Holmes. “We 
are engaged in vital war work. The 
preparation of food for the armed forces 
d, is just as important as the building of 
a planes, guns and tanks. Modern war- 
oraer fare requires large numbers of sturdy 
mechanical weapons. Yet each one must 
be operated by men who likewise are 
sturdy and efficient. Also, these weapons 
must be built by men and women with 
ACTIVE a health and vigor. That’s where we in 
the food industries come in.” 


Mr. Holmes revealed that the com- 
pany’s average hourly rates of pay had 
increased 49 per cent since the pros- 
perity year 1929. Average weekly earn- 
ings have risen by 18 per cent since 
1929, despite the fact that the average 
hours of work decreased from 50 to ap- 
proximately 40 per week. During 1941, 
52,300 Swift employes received vaca- 
tions of from one to three weeks with 
pay. During the past 14 months, the 
company has added 12,000 employes to 
meet increased demands of the defense 
program. 

The report leads off with an honor 
roll of service, showing photographs of 
some of the men who have from 45 to 

The product that rates high in ‘‘repeat”’ 51 years of service with the company. 

orders is usually the one that’s remem- Prominent among the leaders who top 

bered because of its package. A dis- the list are Patrick J. O’Brien, Somer- 

tinctive, easy-to-remember design on your ite «hvac beta - we 

package can go a long way toward in- pena “(both 51 pach a Wine 

; : . i ; 

creasing the sale of your merchandise. director of public relations (50 years) 

For years Sutherland has been creating and Charles H. Swift, chairman of the 

packages that bring extra sales through board, 47 years. Other pages carry 

otendts terdiam, sour #- extra eye appeal. photographs and names of employes 

quirements one entwaned 4 y ; with service records down to 20 years. 

to a manufacturer who has > > Throughout the booklet are photo- 

played an extremely im- Os seamen hr graphs of operations in various Swift 

portant role in developing Ses / 2 plants. An added feature of the 1941 

agg be maa re eee » e report consists of composite photo- 

dustry. PThe Sutherland graphs showing some of the former 

line includes a vast aseort- - Swift employes now in the armed forces. 

ment of packages for vari- W é There are approximately 1,800 now in 
ous types of meat'products. 2g some branch of the service. 

. = A success story signed by Harold H. 

* eG Pie sales - Swift, chairman of the board, bears out 

a. the ald adage: “Great oaks from little 

acorns grow.” It tells of the career of 


SUTHERLAND PAPER CO. | fie 2 tem 05 & 


KALAMAZOO, MICHIGAN | °°°¢ to his present position as a director 


and vice president and treasurer. 
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December Canning Larger; 
Processed Meats Rise in 41 


turn out processed and canned 

meat food products at a record- 
breaking pace during December, to meet 
the increasing demands of a nation at 
war and the needs of our allies. All 
major classes of processed and canned 
meat products exceeded volume for any 
previous December of record. In each 
instance, output was also larger than 
for the preceding month. 

The past year was a record year for 
production of processed and canned 
meat products. Total canned meat for 
the year, at 1,161,012,248 lbs., was 406 
million lbs. greater than during 1940; 
canned pork, at 462,855,228 lbs., was 
181 million lbs. greater; sausage pro- 
duction exceeded the previous year by 
58 million lbs., and meat loaf output ex- 
ceeded 1940 by 21 million Ibs. 

December sausage production exceeded 
November output by approximately 7 
million lbs., and was about 10 million 
Ibs. above December 1940 volume. Like 
that of other major processed and 
canned meat products, December sau- 
sage production far exceeded that dur- 
ing any other December of record. This 
was true of each kind of sausage pro- 
duced, as well as of total volume. All 
showed more than a seasonal increase 
over November figures. 

Outstanding gains continued to be 
made in canned meat food products; 
total canned meat in December reached 
146,165,845 lbs., compared with 113,- 
871,464 lbs. in November and 93,923,- 
972 lbs. in December, 1940. Pork canned 
in December totaled 66,093,200 lbs.— 
more than double the output in De- 
cember a year earlier, at 31,139,439 Ibs., 
and almost 22 million lbs. above the pre- 
ceding month, at 44,394,031 lbs. 


More meat loaves were produced and 
more bacon sliced during December 
than during November or December 
1940. During several months in the 
spring and summer of 1941, sliced bacon 
production failed to hold its own with 
production a year earlier, but since 
August, output has picked up and each 
month since has shown increased 
volume, compared with a year ago. 
Total volume for 1941 was approxi- 
mately 4 million lbs. ahead of 1940; for 
the packer fiscal year, output was 
barely 2 million Ibs. ahead of the pre- 
ceding year’s total. 

Quantity of each kind of sausage 
manufactured in December, 1941, com- 
pared with December 1940 and 1939: 


comune packers continued to 


Dec. Dec. Dec. 
1941 1940 1939 
Ibs. Ibs. Ibs. 
SAUSAGE— 
ere 15,720,852 13,745,330 11,677,174 


cooked ......50,801,193 43,390,341 38,901,002 

...10,521,152 9,800,977 9,003,131 
ee 77,043,197 66,876,648 59,581,307 
Total output of sausage products 


semidried 





Total 


(000 omitted) in 1941, 1940, and 1939: 





1941 1940 1939 
M Ibs. M Ibs. M Ibs. 
SAUSAGE— 
Fresh - 148,269,104 136,968,513 116,711,014 
Smoked . -642,202,034 598,898,297 565,992,464 
Dried ... - 124,232,855 121,224,888 111,479,879 


Production of sausage during each 
month of 1941, with comparisons: 


1941 1940 1939 

Ibs. Ibs. Ibs. 
January ........ 70,990,926 66,216,941 61,138,875 
February ....... 63,691,166 59,722,810 53,478,635 
eee 67,737,125 61,015,994 61,163,87 
MD atinwes Sau :024,406 70,775,267 57,674,333 
MP wésevecs cau 83,109,471 75,628,700 71,676,040 
Ms SOGn0% «56004 7 8,641 71,926,580 73,268,181 
eee 85,893,943 79,935,413 71,359,293 
0 ee ‘ : 79,312,385 74,988,389 
September ...... 79,018,748 72,538,802 70,090,608 
October ......... 84,158,044 83,010,753 72,608,557 
November ...... 70,104,689 70,130,406 67,155,268 
December ....... 77,043,197 66,876,648 59,581,307 


Total sausage production under fed- 
eral inspection during 1941, compared 
with the total for each of the preced- 
ing years to 1928, inclusive: 





Ibs. Ibs. 
So 914,704,006 30068....... - 785,640,000 
See 857,090,699 33... - 715,424,000 
Sd eee 94,183,356 1932 -642,921,086 
i. ee 762,427,846 See -682,836,104 
| Ses: 781,064,915 SE : 736,615,400 
., 779,351,000 Se 579,099 
1935........758,499,000 pS ee 778,660,659 


Canned pork output during 1941 and 
December: 


Year 

1941 Dec. 

Ibs. Ibs. 

CANNED PORK— 

eee 462,855,228 66,093,200 
een 282,235,542 31,139,439 
SE: Withee aa 6.c.0oatbeereinta 202,735,347 26,172,605 
EE eins «2aeeuas twee 137,926,983 18,040,443 
ba ee eee eS 115,865,088 11,282,998 


Production of sliced bacon and meat 


loaves in federally inspected plants dur- 
ing 1941: 








Bacon Meat 
Sliced Loaves 

1941 1941 

Ibs. Ibs. 
January ... 25,301,058 10,433,14b 

February 21,788,563 626, 
farch 136,684 546,922 
April ..... 23,652,679 10,349,636 

i rae 27,043,3 12,709, 
EE aitienemeckancs tenes 27,465,777 11,985,542 
MEN Ces Ce'v cee deueivas ts 29,932,191 12,983,551 

QE. SC eaknwevcceaes 29,335,189 12,278, 
ce ee 29,638,038 13,599,017 
CONE penavenvecesuees 29,333,721 14,605,771 
PY -Wiectvnonekiocat 25,573,889 12,014,362 
i Re REET ree 27,724,142 12,168,133 
WOO .. 0 vidcieacticeecs 319,925,306 142,280,993 


Volume of bacon sliced during 1941 
and December: 


Year 

1941 Dec 

Ibs. Ibs. 

SLICED BACON— 

319,925,306 27,724,142 
316,016,587 23,237,450 
273,479,494 22,336, 794 
240,464,742 18,607,520 





219,541,363  17.381;833 


Production of meat loaves during 1941 
and December: 


Year 
1941 Dec. 
Ibs. Ibs. 
MEAT LOAVES— 
MME Soci sce ceadatn 142,280,993 12,168,133 
RRC times ta 120,555,716 10,261,375 
“BRR vpattnens cates: 107,662,533 8,391,280 
WMD coccvctatae onan 99,164,377 8,032, 194 
WONG ieee cwedgteasen cs 104,016,666 8,120,229 
Quantites of meat food products 


canned during December, 1941, com- 
pared with 1940: 


Dec. Nov. Dec. 
1941 1941 1940 
Ibs. Ibs. Ibs. 


CANNED MEATS— 
Beef ..... +++ 10,365,475 9,405,115 11,183,550 
66, 44 





ee 093, »394,031 31,139,439 
Sausage ..... 13,583,618 10,614,729 , 708, 
ae 34,540,220 29,211,359 31,011,022 
All other .... 21,583,332 20,246,230 16,880,996 
TE: cn ceses 146,165,845 113,871,464 93,923,972 


Meat and meat food products canned 
during each month of 1941, compared 











HOG CUT-OUT RESULTS CONTINUE IN THE RED 


(Chicago costs and prices, first four days of week) 


Hog costs continued to advance during the four-day period, while total 
product values made small gains, resulting in a further decline in cut-out 
results. Increase in average hog costs was 20c per ewt. on light butchers, 
22c per cwt. on medium butchers and 19¢ per ewt. on heavy hogs. Increase 
over a week ago in total product values was only 2c per ewt. on light butch- 
ers and 13c and 10c per ewt., respectively, on medium and heavy hogs. 


——180-220 Ibs.——- 
Value 
Pet. Price per 
live per ewt. 
wt. Ib. alive 
I SRE) o:5:00450's0000-00 14.10 23.5 $3.31 
PEE sivtwiGeewneees 340g dese 5.70 19.7 1.12 
re eee 4.00 23.0 -92 
Loins (blade in).............. 9.90 18.1 1.79 
et eee 11.00 17.8 1.96 
BG Tn Me sendeves< us acces mais aie ree 
PE a re 1.00 8.3 .08 
Plates and jowls......cscccers 2.50 8.7 -22 
SP ae, -24 
fe ee 12.40 11.1 1.36 
ER Ee ee 1.70 13.0 22 
TOUR oc e.desihn 0.000.58:0005 3.00 14.5 44 
Feet, tails, neckbones........ 2.00 ae 13 
Offal and miscellaneous....... eve 47 
TOTAL YIELD AND VALUE.69.50 $12.26 
Cost of hogs per cwt....... $11.77 
Condemnation loss .......... 06 
Handling and overhead..... .64 
TOTAL COST PER CWT 
BEETEE ciccbcccoceasedesnce $12.47 
TOTAL, VALUE 200. vcvsces ° $12.26 
Toes per CWt. 2... ccccveveces 21 
Loss last week.........++... -03 








——220-240 Ibs.—— ——240-270 Ibs.—— 
Value Value 
Pet. Price per Pct. Price per 
live per ewt. live per ewt. 

wt. Ib. alive wt. Ib. alive 
13.90 23.3 $3.24 13.80 8 $3.15 
5.50. 19.7 1.08 5.50 % 1.08 
4.00 23.0 -92 4.00 0 -92 
9.70 17.9 1.74 9.70 4 1.69 
9.70 17.5 1.70 7.90 5.5 1.22 
2.00 12.3 25 4.00 2.0 .48 
3.00 8.7 26 4.20 1 .88 
2.80 8.7 24 3.30 8.7 -28 
2.10 11.0 .23 2.10 11.0 .23 
11.40 11.1 1.27 10.60 11.1 1.18 
1.60 12.0 19 1.60 11.0 18 
2.80 14.5 41 2.80 14.5 41 
2.00 eee 13 2.00 ee -13 
sme 47 vas 47 
70.50 $12.13 71.50 $11.80 

$11.76 $11.67 

.06 . y 

-56 51 

$12.38 $12.24 

12.13 11.80 

2 44 

.16 35 
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with production during 1940 and 1939: 
1941 1940 1939 
: Ibs. Ibs. 


78,877,936 53,877,227 


' 
September .... 
October 
November .... 


113, 871, 464 
December 845 


146,165, 93,923,972 68,982,896 
1,161,012,248 755,398,949 610,186,020 





Meat and Lard Purchased 
Under 1941 SMA Program 


A total of $11,820,389 worth of meat 
industry products was purchased dur- 
ing December by the Surplus Market- 
ing Administration (FSCC) under the 
general buying program for lend-lease 
and other needs, the U. S. Department 
of Agriculture reported this week. Most 
important items on the December list 
were 17,543,648 lbs. of lard, 20,818,944 
Ibs. of canned pork and 11,072,500 Ibs. 
of cured pork. : 


Purchases under the Department of 
Agriculture program in December, and 
from March 15 through December 31: 


December 
quantity 
Commodity Ibs. 
Meat products 
Lard 
Pork meat 
Canned 


Cumulative 
quantity 
Ibs. 


17,543,648 
cece eece cee e200, 818,944 


326,209,404 


230,021,536 
242,605,381 


425,000 
1,766,519* 
11,000 


52,550t 
Frozen beef carcasses. . 
Frozen lamb carcasses. 
Frozen veal carcasses. . 
India mess beef 


Miscellaneous Foods 


Canned ration 
Oleo oil 


3,449,976 
2,032,250 


*Bundles; tpieces. 





FSCC PURCHASES 











Purchase made by the Federal Sur- 
plus Commodities Corp on January 30, 
consisted of 10,923,016 lbs. of lard, 9,- 
015,000 lbs. of cured pork products, 15,- 
367,708 Ibs. of canned pork, 45,875 100- 
yd. bundles of hog casings and 210,000 
Ibs. of canned chicken. 


The FSCC announced late last week 
that it will receive offers for the sale 
of hog casings in the following sizes: 
Under 32 mm. and 32 to 35 mm. These 
sizes are in addition to those provided 
for in schedule FSC-10, Amendment 5, 
Meat Products Purchase Specifications. 
Offerers are requested to indicate 
definitely in the offer the size range of 
the casings offered and the number of 
bundles (100-yds. each) that will be 
contained in each shipping container. 
Offerers are also requested to discon- 
tinue offering “extra short” casings 
measuring 1% to 3 ft. in length. 

In addition to the items which the 
FSCC is purchasing, offers are invited 
for the following items: Item 17, salted 
fat backs and Item 17a, salted fat backs 
packaged in 100-lb. boxes. Offers on 


CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Markel Service 





FUTURE PRICES 


SATURDAY, JANUARY 24, 1942 
LARD: 
Open High 
Mar. .. - es 12.30 
May . 2.45 = 
July 
Sales: Mar. 6; vey 42; total, 48 sales. 
Open interest: Jan. 1; Mar. 521; May 795; July 
147; total, 1,464 lots. 


CLEAR BELLIES: 


Low 


12.27% 
12.45 


Close 


12.30 
Cy tity 
12.6744b 


13.10b 
MONDAY, JANUARY 26, 1942 
LARD: 
Mar. -12.32% 12.35 
May 12 ti 55 = 57% 12.52% 12.57%ax 
July .. 127 5 2.77% 12.72% 12.77 %4ax 
Sales: Mar. 11; a 51; July 11; total, 73 sales. 
Open interest: Mar. 514; May 788; July 152; 
total, 1,454 lots. 
CLEAR BELLIES: 
May 13.25 


TUESDAY, JANUARY 27, 1942 


12.32% 12.35 


13.25b 


LARD 
.-.12.37% 12. oo 12.30 
- 12.57 12.57% 12.50 12.55ax 
. 12.77% 12. 77% 12.72% 12.72% 
Sales: Mar. 13; May 40; July 10; total, 63 sales. 
Open interest: Mar. 508; May 791; July 155; 
total, 1,454 lots 
CLEAR BBLLIES: 
May ...13.25 13.37% 18.25 13.37% 
WEDNESDAY, JANUARY 28, 1942 
LARD: 


12.32% 


Mar. ...12.22% 2.27% 12.17%4b 
May . ‘12. 50-47% 13. 50 12.40 12.40b 
July ...12.62% 12.67% 12.60 12.62%4ax 
Sales: Mar. 14; May 50; July 10; total, 74 sales. 
Open interest: Mar. 502; May 798; July 161; 


12.17% 


Pp 
total, 1,461 lots 


CLEAR BELLIES: 

May ...13.37% 13.374ax 
THURSDAY, JANUARY 29, 1942 

LARD 


Mar. .. 
May ...12.35 
July ...12.55 

Sales: Mar., 12; 
sales. 

Open interest: 
total, 1,458 lots. 
CLEAR BELLIES: 
May ...13.25 


FRIDAY, JANUARY 30, 1942 


12.12% 12.22% 


12.20b 

12.42%ax 
12.62%4ax 
total, 40 


12.12% 
35 


May, 25; July, 3; 


Mar., 494; May, 801, July, 163; 


13.25 


LARD: 
Mar. ...12.22% 
May ...12.45 
July ...12.65 


CLEAR BELLIES: 


12.30 
12.52% 
12.7214 


12.22% 
12.45 
12.65 


12.25 
12.47%4ax 
12.70ax 


(Key: b—bid; co~aiaie anaemia. 





Item 17 shall be made basis packed in 
250-lb. wire-bound wooden boxes; such 
boxes shall contain not less than 250 
Ibs. and not more than 350 lbs. net 
weight, or in 500-lb. wooden boxes; 
such boxes shall contain not less than 
500 Ibs. and not more than 650 lbs. net 
weight. Offers of Item 17a are to be 
packed in wire-bound wooden boxes or 
in wooden boxes which are to contain 
not less than 90 Ibs. and not more than 
110 Ibs. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago 
for the week ended January 24, 1942: 


Week Previous Same 

Jan. 24 week week 41 
Cured meats, 'bs.29,570,000 25,572,000 18,058,000 
Fresh meats, Ibs.68,686,000 74,351,000 70,568,000 
Lard, Ibs. .......13, "088,000 10,694,000 5,987,000 


CASH PRICES 


Carlot trading loose, basis, f.o.b. Chicago or 
Chicago basis, Thurs., January 29, 1942 


*S.P. 


10- 16 range 


16-18 
18-20 


16- 20 range 
16-22 range 


SKINNED HAMS 
Fr. & Fr. tomy 


PICNICS 
Green 


20 
20@20\% 
20@20% 
20@20% 
-20@20% 
Short shank %-%ec over. 
BELLIES 
(Square Cut Seedless) 


1 new cure. 


GREEN AMERICAN BELLIES 


*Quotations represent No. 


13% 
13% @13% 


OTHER D. 8S. MEATS 
Regular plates -6-8 
Clear plates ... 
D. 8. — butt 


Green rough jowls 
Green skin’d jowls l.c.l...........+ dees 


WEEK’S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 


Cash Loose 
Saturday, Jan. 24. ee 
Monday, Jan. 26...10.92 
Tuesday, Jen. 27.. “10. goitb 
Wednesday, Jan. 28.10. 92%4n 
Thursday, Jan. 29.10.92%2b 
Friday, Jan. 30....10.92%¢b 


Packers’ Wholesale Prices 


Refined lard, tierces, f.o.b. Chgo 
Kettle rend., tierces, f.o.b. Chgo 
Leaf, kettle rend., tierces, f.o.b. Chgo 
Neutral, tierces, f.o.b.\ Chicago 
Shortening, tierces, c.a.f 


Havana, Cuba Pure Lard Price 
Wednesday, January 28 


Leaf 
11.12% 
11.37% 
11.37%4n 
11.37 
11.37 
11.37 


The National Provisioner—January 31, 1942 









ago or 
1942 


28 


: 13% 
:13% @13% 


Rib 


60% 


af lard on 








MEAT AND SUPPLIES PRICES 





enema 


WHOLESALE FRESH MEATS 


Carcass Beef 
Week ended Cor. mt, 






Jan. 28, 1942 
per Ib. 
ive steers— 
— - nominal 
. nominal 
nominal 
sieves sss 20H@ RR 
18% O19 
19 @20 
is“ @i8% 
1000 
£s, good, 400-600... .20 @20% 
Cows, 400-600 ..... peceees 15% @16% 
Hind quarters, choice.... 24 
Fore quarters, choice.... 18 
Beef Cuts 
Steer loins, choice, 60/65....... 34% 
Steer loins, No. 1...........++. 31% 
Steer loins, No. Pee ee 29% 
Steer short loins, choice, 30/35. an 
Steer short loins, No. 1........ 388% 
Steer short loins, No. 2........ 34 
Steer loin ends (hips)......... 27% 
Steer loin ends, No. 2.......... 27 
ST SEE sc ccccpwsecesecestcece 20% 
Cow short loins................ 21 
Cow loin ends (hips)........... 21 
Steer ribs, cote, ee 25 
Steer vibe, No. 1... 2... cccccvcce 
Shes ibs, NO. 3... .ccccccccce 21% 
Cow ribs, No. 2.......c.ceecese 18 
Gow MO, We. B...ccccceveseese 7% 
Steer rounds, choice, 80/100....22% 
Steer rounds, No. 1............ 22 
Steer rounds, No. 2............ 21% 
Steer chucks, choice, 80/100... -18% 
Steer chucks, No. 1............ 18 
Steer chucks, No. 2............ 17% 
OO 19 
Cow CHUCKS .......cccccccccoes 17% 
Steer plates bes «kewiw ae .- 12% 
Medium plates" chins conbusreeee 12 
OY OSS ee 15 
Cow navel ends................ 12 
Steer navel ends............... 11 
rT 12% 
ET 10 
Strip loins, No. 1 bnis.......... 69 
SS ee 48 
Sirloin butts, No. 1............ 387 
Sirloin butts, No. 2............ 34 
Beef tenderloins, No. 1......... 6814 
Beef tenderloins, No. 2......... 621%4 
a errr eer 27% 
er 27 
CS See 2214 
Hanging tenderloins ........... 17% 
Insides, green, 12/18 range..... 27 
Outsides, green, 8 lbs. up....... 25 
Knuckles, green, 8 Ibs. up...... 27 
Beef Products 
EL eentas oe contabevelsnw ene 10 
SL as asin +.00.0:0-0-0 6 eee g ensioneal 12 
EM cris a-0/ai0.4-b.0dicaie se eee 18 
Sweetbreads ears Se 23 
SE iets biarew eae ves ak's a aGie -10 
Fresh tripe, plain.............. 10 
Fresh _ lg ae oe. 15 
RG Bane4-o 6c. wek tino ns os sae 
DE bginaes6oss00s)<aeens 8 
Veal 
CMOEOR CATERED 20.0. cccccccccce 21% 
ED coc ccnncadeseeedne 19% 
IED Gis veitvus panacea 
| Se eeeRo Se 8 
eee 15% 
Veal Products 
UMN... ctcsreencaeleece 13 
Se er 38 
INE a Sockisis porns Swnmeamen 57 
Lamb 
OD WING 6. ociisccuccceeeee 20 
Medium lambs ................ 19 
Choice saddles ..... 231%, 
Medium saddles ............... 22% 
IN iw a sae nb ougincake 16% 
eee 15% 
| ROR RRP Sere, 28 
Lamb tongues ....... 17 
Lamb kidneys ...... .25 
Mutton 
NPN 3), 
NN ne oo cas ae Saumieaeed 10% 
. . 3 “SRRRPRERG soon: 10 
Light saddles .................14 
ESERIES Sqe fs 7% 
Light fores ........ |... 8% 
RNS amare ai 14% 
PMID ooo cece cccseeens 12% 
SD oa 0 25.0 sina x cekadas 
Sheep — Ditiiile’s's sscieteiocake ae 11 
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per Ib. 


21% 
21% 
22 


19 
19 
19 


17%@18 
17% 
17% 

17% @18% 

12% @13 
24% 
17 


unquoted 
37% 


unquoted 
5 


unquoted 
30 
27 
18% 
12% 

unquoted 
19% 


19 
unquoted 
17 





Fresh Pork and Pork | Products 
Pork loins, 8/10 lbs. av 








Or rs 
Skinned seems 22 
Tenderloins .34 
Spareribs 15 
Back fat .. 12 
Boston butts = 
Koneless butts, 

. * . eae << 
Hocks .... Rj 
Tails . -12 
Neck bones - 4% 
Slip bones -10 
Blade bones -16 
DT ME anenccccekncoseceses - 5 
NEE, SUE UDs0-< 60s dw seme ete 10 
BEE 06g5.00 000 007 cccenese sesh 16 
PEED. acriccdscccercercscdgake 13 

DD ccvccccccesesesccesceseese 
Re er re eer 8% 

EEE Lnelccbcccesivecetegeseces 
CINE <.6b aw cad wesces vkon 9% 


WHOLESALE SMOKED MEATS 


Fancy regular hams, 14/16 Ibs., 
parchment paper 
Fancy skinned hams, 14/16 lbs., 
parchment paper 


29 @ 
Standard reg. hams, 14/16 Ibs., plain...28%@ 


Picnics, 4/8 Ibs., short shank, plain...21 


ao 


Picnics, 4/8 lbs., long = plain. ...20% @21% 
Fancy bacon, 6/8 ee ee 27 28 
Standard bacon, 6/8 Ibs., “om nih ae own 24 25 
No. 1 beef sets, smoked 

Ss EE Ee vacS Vieewevavessewses 47 @48 

NG, SE” EE, ceva 5 0 cy ose pon.caeae 45 @46 

Ne | eee eS eee 45 @46 
Cooked hams, choice, skin on, fatted.......... 45 
Cooked hams, choice, skinless, fatted......... 481%, 
Cooked picnics, skin on, fatted........... nominal 
Cooked picnics, skinned, fatted........... nominal 


VINEGAR PICKLED PRODUCTS 


Pork feet, 200-Ib. DBI... 2.22... ccceccccccees $21.75 


Lamb tongue, short cut, 200-lb. bbl......... 69.00 
Regular tripe, 200-Ib. bbl................... 25.50 
Honeycomb tripe, 200-Ib. bbl................ 28.00 
locket honeycomb tripe, 200-Ib. bbl......... 31.50 


BARRELED PORK AND BEEF 
Clear fat back pork: 
70- 80 pieces 


80-100 pieces ... 
_,100- 125 an 


ome DEE Gb 40600 + be dsnteo tech ews vanck 
Brisket pork 
Plate beef 


SAUSAGE MATERIALS 
(Packed basis.) 

Regular pork trimmings................ 
Special lean pork trimmings 85% 
+ lean pork trimmings 95% 
Pork cheek meat (trimmed)........... 
Se ee ee ene 
Ce ES es 
Native boneless bull meat (heavy) 
Boneless chucks 
IE alk Bamns. 5 adh Sa 60's sea keiech 
WE SD oats cece cerssivcs 
Dressed canners, 350 lbs. and up... 
Dressed canner cows, 400-450 Ibs... 
Dr. bologna bulls, 600 Ibs. and up. 
Tongues, No. 1 canner trim........ 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 








Pork sausage, in 1-lb. carton................. 30 
Country style sausage, fresh in link.......... 
Country style sausage, fresh in bulk......... 24% 
Country style sausage, smoked............... 30 
Frankfurters, in sheep casings................ 80 
Frankfurters, in hog casings.................. 30 
Pere 2814 
Bologna in beef bungs, choice................. 24 
Bologna in beef middles, choice............... 25 
Liver sausage in beef rounds................. 20 
Liver sausage in hog bungs.................. 21% 
Smoked liver sausage in hog bungs........... 28% 
OE QIN © 0 .0.0.0:9-0 tae 6 dn Ciba eea kw oNeies cen 18% 
New England luncheon specialty.............. 33 
Minced luncheon specialty, choice............. 25 
Se AE INS sv nd Sevcke en vier sccaneebaone 27 
EN CUDD Nn0b¥ eGo nsindegveccescodtacevine 23 
POG. Sssiv avo hthe 5 a. bsn:b Ws0'ere-ole'g eat Wnty cin bree teri 20 
PS GRD on nn kc badencaiusncess< cause 80 
DRY SAUSAGE 

Cervelat, choice, in hog bungs................ 48% 
Se -n'0d:9:0,558: 4004.5 56% be lke. oon sae bE 
OI 6:55 0'00 00 6,5:0:0.0 teen tiene a< aa Gan vig eae 38% 
PIE = in win 69 @ln Die na st-0.es aie 0% boas a od nee eee 39 
D.C, QUIN, Cs i 0 nn vein cnecies cevewevection 45% 
Milano, salami, choice, in hog bungs.......... 47 
B. C. salami, MN SEINE ois os iss srirnbav sean 28 
Frisses, choice, in hog middles......_.......; 49% 
Genoa style salami, choice.................... 53 
PIE iT ca Suk eile 6ci0 ¥'as «:s'Vinas6 Poles eae 44% 
Mortadella, new condition..................08 2614 
Re a ee ak aS 53 


Rg ree rete 


CURING MATERIALS 


Cwt. 
Nitrite of soda (Chgo. w’hse. stock). 
In 400-lb. bbls., delivered................ $ 8.75 
Saltpeter, less than ton lots, f.ok. N. ¥.: 
Dbl. refined granulated................. - 8 
NN SU isso nn.d4e ws ehdaicescere ++ 12.00 
Medium a SSSR ¥ooweeeesscgesse ee -- 18.00 
ee RR a ee eee +» 14.00 
Pure rfd. aran. nitrate of soda............ 4.00 
Pure rfd. powdered nitrate of soda...... unquoted 
Salt, per ton, in minimum car of 80,000 Ibs. 
‘only, f.o.b. os fo, per ton: 
Granulated, kilm dried.................... 9.70 
Medium, kiln tae PR Gawheebeeebencneees 12.70 
Rock, bulk, 40 ton cars.................. 8.80 
— 
aw, 96 basis, f.o.b. New Orleans....... - 8.74 
Standard gran., f.o.b. refiners a weseen 5.45 
se , curing sugar, 250 Ib. bags 
o.b. Reserve, La., less 2%............4. 5.10 
Dextrose, in car lots, per cwt. (cotton). 4.77 
OW. RO Se vhs Gacsccduestsececeess ct 4.72 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 


Domestic rounds, 180 pack............ -20 
Domestic rounds, 140 pack............ 38 
Bxport rounds, wide... .......ccccceces .48 
Export rounds, medium................ “ 

Export rounds, narrow................ o wae 
SG et SE 65 hades ven hneee<eaevee .06 
Sy Be WEED c tes cvecssececscccsene -05 
OE Geb ea See et 17 
Se EL GOL ba cad eutkeedn ed shclcbieee -12 
Middles, regular ................ eoscce 
Middles, select, wide, 2@2% in....... -65 
Middles, select, CNR, SR TAs cicccccces 1.10 
Middles, select, extra 2% in. & up..... 1.35 

Dried or salted bladders: 
FM SO ee 1.10 
ee Bi NS es nck aoe osm a ccesénnad .80 
ee i en endivecdectaeseocs 85 
Pe es Ng NR io 5s o<e ve cc weine ance 25 
Pork casings: 
Narrow, Per 100 yGs.....ccccccccccss -- 2.40 
Narrow, special, per 100 yds......... - 2.40 
EE GS oc icics eres écuwee ee 2.06 
ae ee eS eeeeoarer - 1.70 
.: YU ) Stee esere 1.60 
Extra wide, per 100 yds.............. 1.30 
EE en: -22 
EOE: BONN WRB. oon. viccicc'scecvcene .18 
Medium prime bungs.................. 14 
a eae .09 
PC re peee ooo ae 
SPICES 


(Basis Chicago, original bbis., bags or bales.) 
Whole Ground 
25 28 


cS eS eee % 
MEET dees Gi pe tales pene vetnes sion 27 81 
Se IE oko nh cewad tei aeusedweue 384 
PORE (cin benowevetatacsweaseeapive 83 
ERS Te, 28 33 
ee errr ee 22 27 
GR SID, wees cc cesecivessccte 49 66 
DT sesivembiedswe este tie .00 cee 52 59 
I III a Sigh Kis owes 04s enw 90 1.15 
onckhs swith t0002 wasn ge® 80 90 
East & West Indies Blend.......... 85 
Mustard flour, fancy................+. 4 

O. Zecccccccccccccccscccccsesccces 

Nutmeg, fancy RE eon 29 34 
2 | ESS ere 28 33 
Rast & West ee eee 32 
IIR os 50550 c.0gieccieecines 65 
Pepper La rae io atie'ly's tkwatele gieraar ade 36 
Sigh Fonaneknbes thceenbnws 81 
Black Malaiar. Distenietet cee taeee awenle 11 15 
Binck TAMPONS. 2... cccccccccsccce 9 11 
Pepper, white | Pasion hiccntawaestueaite 14 18 
MEE 2uG'e sos Ua bins bo kice en S0setils 15% 19 
WENN £0 6-006bs0ueeseecee sas teeabe 15 


SEEDS AND HERBS 


Ground 
Whole for Saus. 
CRN TN va idonwinscacviasvosse 1.35 1.38 
Celery seed, French............... 1.03 1.19 
rete a: 2 an 28% 
Coriander Morocco bleached......... ied 266 
ine Morocco natural No. 1.. 16 19% 
vo fancy yellow....... 25 aves 
pro E pipiens aw sleeee-o6se-cee 14 coe 
arieien Sa dic ni hile nines tiue 92 1.05 
Oregano ..... Vibeedechweies adanies 12 16 


(Continued on page 26.) 








MARKET PRICES 
New York 





DRESSED BEEF 
City Dressed 


Choice, native, heavy @2 
Gssee, BAECS, NAME. 0c cc ccccccecacvnecs : @23 
Native, common to fair @19 
Western Dressed Beef 

Native steers, good, 600-800 Ibs......... 194,@20% 
Native choice yearlings, 400-600 Ibs....: 
Good to choice heifers 1 
Gees GH GHGS COWS. ccc cccevesccccceses 
Common to fair cows....... 
Fresh bologna bulls 

BEEF CUTS 

Western City 


a ribs, ae Us 


17% @18 


. 1 loins, prime 
» Fi 
3 loins 
YO. 1 hinds and ribs... 
J hinds and ribs... 
iO. i rounds... 
2 Pe wes bee 


No. 2 chucks... 

No. 3 chucks 

Rolls, reg. 4/6 lbs. av 
Rolls, reg. 6/8 lbs 
Tenderloins, steers .... 
Tenderloins, cows 
Tenderloins, bulls 
Shoulder clods 


Medium .. 
Common @ 19 


DRESSED SHEEP AND LAMBS 


Genuine spring lambs, good to choice...21 @22 
Genuine spring lambs, good to medium..20 @21 
Genuine spring lambs, medium 19 
Sheep, good 

Sheep, medium 


DRESSED HOGS 


Hogs, good and choice (110-140 Ibs.) 
head on; leaf fat in $1 

igs, small lots (60- 110 lbs.) 
head on; leaf fat 


FRESH PORK CUTS 

Western 
Pork loins, fresh, 10/12 lbs @20 
Shoulders, 10/12 Ibs. av 22 2 
Butts, regular, i 24% @2514 
Hams, regular, fresh, 10/12 lbs. r....26 @27 
Hams, skinned, fresh, 10/12 --20 @28 
Picnics, fresh, 21 @22 
Pork trimmings, 90/95% 32% @33% 
Pork trimmings, regular 50% lean 16% @17%4 
Spareribs, medium 17 @ 


7.50@17.75 


19.00@ 19.50 


Pork loins, fresh, 

Shoulders, 6/8 

Butts, regular, 114/ 

Hams, regular, fresh, 

Hams, skinned, fresh, 10 

Picnics, fresh, 4/6 lbs 

Pork trimmings, 90/95% 

Pork trimmings, reg. 50% lean......... 
Spareribs, medium 

Boston butts 


COOKED HAMS 


Cooked hams, choice, skin on, fatted 
Cooked hams, choice, skinless, fatted 


SMOKED MEATS 


Regular hams, 8/10 Ibs. 
Regular hams, / Ibs. 
Regular hams, 12, lbs. 
Skinned hams, /12 Ibs. 
Skinned hams, 

Skinned hams, 

Skinned hams, 

Picnics, 4/6 Ibs. av 
Picnics, 6/8 Ibs. 

Bacon, boneless, western 
Bacon, boneless, city 
Beef tongue, light.. 
Beef tongue, heavy 


BUTCHERS’ FAT 


.75 per ewt. 
.75 per ewt. 
.50 per ewt. 
-25 per ewt. 


Shop fat 
Breast fat .. 
Edible suet 
Inedible suet 


GREEN CALFSKINS 
5- at han 12% 12%-14 14-18 18 up 
Prime No. 1 veals...23 , 3.35 3.40 3.70 
Prime No. 2 veals...21 ; 3.05 3.10 3.30 
Buttermilk ‘No. a oc -90 
Buttermilk No. 2....17 
Branded grubby ....12 
Number 3 


= 
E3% 


2.00 
00 


Prt nono s 


& 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of western dressed meats, quoted by the U. S. Department of 
Agriculture, Agricultural Marketing Service, January 28, 1942: 


Fresh Beef: 

STEER: Choice: 
400-500 Ibs. .......... 
500-600 Ibs. 
600-700 lbs. 
700-800 Ibs.? 

STEER, Good: 
400-500 Ibs. ' 20.00@ 21.00 
500-600 Ibs. 19.00@ 20.00 
600-700 lbs.? 18.50@19.50 
700-800 Ibs. 18.00@19.00 


STEER, Commercial: 


CHICAGO 


. =1.00@ 22.00 


-6 6 + 17.00@18.50 
600-700 Ibs.? 16.50@18.00 
STEER, Utility: 
400-600 Ibs.* 
COW (All Weights) : 

Commercial 16.00@ 16.50 
Utility 15.00@ 16.00 
Cutter 14.75@15.00 
Canner 14.00@14.50 
Fresh Veal and Calf:* 
VEAL, Choice: 
80-130 lbs. 
VEAL, Good: 
50- 80 Ibs. 
80-130 Ibs. 
130-170 Ibs. 


15.00@16.50 


19.00@ 20.00 


. 18.00@18.50 
18.00@ 19.00 


VBAL, Commercial: 
50- 80 Ibs. 
80-130 Ibs. 

VEAL, Utility: 

All weights 
Fresh Lamb and Mutton: 
LAMB, Choice: 
30-40 Ibs. 
40-45 lbs. 
45-50 lbs. 
50-60 lbs. 


LAMB, Good: 


LAMB, Commercial: 
All weights 
LAMB, Utility: 
All weights 
= 
MUTTON (Ewe), 


y 


70 Ibs. down: 


Utility 
Fresh Pork Cuts:* 
LOINS No. 1 (Bladeless Incl.): 
18.50@20.00 
. 18.50@19.50 
-. 18.00@19.00 
17.50@18.50 
SHOULDERS, Skinned N. Y. Style: 
8-12 Ibs. + 21.00@22.00 
BUTTS, Boston Style: 
23.50@24.50 
SPARE RIBS: 
Half sheets 
TRIMMINGS: 
Regular 


14.00@14.50 


14.50@15.00 


1Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. 
Skin on at Chicago and New York; equivalent weights skin off at Boston and Philadelphia. 


Chicago. 
*Based on 50-100 lb. box sales to retailers. 

All quotations in dollars per bundredweight. 
and calculated carcass bases. 


BOSTON NEW YORK 


$20.50@21.00 
20.00@ 20.50 
19.00@ 20.00 


.50@20.00 


-50@20.00 20. 00@ 21.09 21.00 


19.50@20.50 
19.00@20.00 
18.00@19.00 


.00@ 19.50 19.00 20.50 
9.00@19.50 ty 


18.50@20.00 


17.00@18.00 17.50@18.50 
17. 50 18.00@ 19.00 


8 
50@18. 


-00@ 19.00 


7.50@18.00 16.00@17.00 


16.00@17.00 
15.50@16.00 
15.00@15.50 


16.00@16.50 
15.50@16.00 
14.00@15.00 


21.00@23.00 20.00@21.00 21.00@22, 


18.00@20.00 17.00@19.00 
19.00@21.00 18.00@ 20.00 


20.00@ 21.00 
20.00@21.00 


16.00@18.00 16.00@17.00 
17.00@19.00 16.50@ 18.00 


18.00@ 19.00 
17.00@19.00 


14.00@17.00 15.00@16.00 16.00@ 17.00 


20.00@21.00 
19.50@20.50 
18.00@19.50 
17.00@18.00 


20.00@ 21.00 20.00@21.00 
19.00@21.00 
19.00@20.00 


18. 00@ 219. 00 18.00@ 19.00 


19.50@20.50 
19.00@20.00 
18.00@19.00 
17.00@18.00 


19.00@20.00 19.00@20.00 
18.50@19.50 19.00@ 19.50 
17.50@18.00 18.50@19.50 
16.50@17.00 18.00@ 19.00 


16.50@18.50 16.50@17.50 17.00@18.00 


15.50@17.00 15.00@17.00 16.00@17.00 


10.50@11.50 
9.50@10.50 
8.00@ 9.50 


10.00@10.50 
9.00@10.00 
8.00@ 9.00 


19.00@20.00 
19.00@20.00 
18.00@19.00 


19.50@20.50 
19.50@ 20.50 
18.50@19.50 


19.00@20.00 
19.00@ 20.00 
18.00@19.00 


21.50@ 22.50 22.004 23.00 


23.50@25.00 24.00@25.50 


*Includes koshered beef onlee ‘at 


veal, lamb, and mutton prices apply to straight 





FANCY MEATS 


Fresh steer tongues, untrimmed, per Ib 
Fresh steer tongues, l.c. trimmed, per lb 
Sweetbreads, beef, per Ib 

Sweetbreads. veal, a pair.. 

Beef kidneys, per 1b 

Mutton kidneys, each... 

Livers, beef, per Ib 

Oxtails, per lb 

Beef hanging tenders, per lb. 

Lamb fries, a pair 


PURCHASE U. S. DEFENSE 
BONDS AND STAMPS. 


ST. JOSEPH 1941 VOLUME 


More cattle and sheep and fewer 
calves and hogs were received at the 
St. Joseph Union Stock Yards in 1941 
than in 1940, according to the forty- 
ninth annual report of the stockyards 
company. Cattle marketed totaled 409,- 
818 head, compared with 339,696 head a 
year earlier; calves, 50,226 head com- 
pared with 58,138 head; hogs, 886,287 
head against 1,131,479; sheep and lambs, 
1,110,742 against 978,174 in 1940. 
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nent of 


*HILA, 


UU@ 21.50 
00@21.00 


00 20.50 
.5U@20.00 


-50@18.50 
.W0@19.00 


00 @16.50 
. VU@ 16.00 
|. 00@ 22.00 


).00@21.00 
).00@21.00 


3.00@ 19.00 
7.00@ 19.00 


6.00 @ 17.00 
0.00@21.00 
9.00@21.00 


9.00@20.00 
8.00@ 19.00 


.7.00@18.00 
6.00@ 17.00 


19.00@20.00 
19.00@ 20.00 
18.00@19.00 


22 00@ 23.00 


24.00@25.50 


eef sales at 
*hiladelphia. 


to straight 








LUME 


nd fewer 
ed at the 
is in 1941 
the forty- 
stockyards 
taled 409,- 
396 head a 
head com- 
's, 886,287 
and lambs, 
1940. 
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Tallow, Greases Strong; 
Selling at Ceiling Levels 


NEW YORK, JANUARY 28, 1942 

TALLOW.—The market at New York 
was active and strong, moderate sales 
passing at the 9%4c level for extra, fol- 
lowed by sales on Wednesday of 3,000,- 
000 Ibs. or more at the ceiling price 
level of 9.71%4c. An outside soaper came 
into the market paying the ceiling lev- 
els, and was immediately followed by 
local consumers, as well as the large 
midwest soaper. Only moderate volume 
changed hands early in week at 9'4c, 
from regular local producers. The large 
producers held for ceiling prices, which 
consumers were forced to meet. Reports 
current indicated that large soapers had 
absorbed around 1,000,000 lbs. of prime 
tallow in the West at the 9%c level 
earlier in the week. Extra was quoted 
at 9.71%4c; edible, 9% @10c nominal and 
special, 95gc nominal. 

STEARINE.—The market was quiet 
but steady at New York. Oleo was 
quoted at 10@10%e. 


OLEO OIL.—Interest was routine 
and the market steady at New York. 
Extra was quoted at 1144@12c; prime, 
11%@11%c; lower grades, 11@11%c. 

GREASE OIL—The market was 
strong at New York, prices moving up 
% to %c per lb. on the week with de- 
mand good. No. 1, was 14%c; No. 2, 14c, 
extra, 15c; extra No. 1, 14%c; winter 
strained, 15c; prime burning, 15%c and 
prime inedible, 15%c. 

NEATSFOOT OIL.—Demand was 
fairly good and the market firm with 
prices up % to %c from the previous 
week. Extra was quoted at 14%c; No. 
1, 14c; prime, 14%c, and pure, 17%c. 

GREASES.—The market was strong 
at New York, prices reaching the ceil- 
ing levels of 9.2934c on Wednesday, when 
a fairly good business was reported to 
have changed hands as a result of a 
bulge in tallow to the ceiling price lev- 
els. Yellow and house was quoted at 
9.2936¢; brown, 8%@9c nominal, and 
white, 9% @10c nominal. 


CHICAGO, JANUARY 29, 1942 


TALLOW.—Following relaxation of 
inventory restrictions by the WPB over 
the weekend, increased interest devel- 
oped in tallow this week, culminating 
Wednesday and Thursday in a fair 
movement at ceiling levels. On Tuesday, 
a firm market prevailed, with bids of 
9%c for prime and 9%c for special, 
Chicago and Cincinnati. At midweek, 
one consumer advanced bids to ceiling 
level and a fair quantity of product was 
reported moving that basis. Other con- 
sumers followed suit on Thursday, ad- 
vancing bids to full ceilings on most 
items. Due to difference in interpreting 
individual ceiling levels, some variation 
exists in quoted prices. Quotations on 
Thursday: Edible, 9.71%c; fancy, 
9.714%4¢c; prime, 9.71%4c; special, 9.43%4c, 
and No. 1, 9.29%c. 

STEARINE.—Demand was moderate 
and the market about steady, with prime 
oleo 10@10%c; yellow grease, 9c. 

OLEO OIL.—Demand fair; market 
steady. Extra 12c; prime, 11%c. 

GREASE OIL.—Quotations were as 
follows: No. 1, 18c; No. 2, 12%c; extra, 
13%c; extra No. 1, 13%c; extra winter 
strained, 14c; prime burning, 14%c; 
prime inedible, 14%4c, and special No. 1, 
13%c. Acidless tallow oil was 138c. 

NEATSFOOT OIL.— Quotations were: 
Extra neatsfoot oil, 1344c; No. 1, 13%e; 
prime, 14c; pure, 17c, and cold test, 27c. 

GREASES.—Action of the grease 
market this week paralleled that of tal- 
low, with a fair trade at ceiling prices 
developing around midweek on most 
items except white grease. Tuesday’s 
firm market saw couple of tanks of 
white grease selling at 9%c, Chicago; 
while descriptions remained mainly 
nominal pending trading. By Thursday, 
ceiling prices prevailed on most items 
following advancing of bids by large 
consumer. Thursday: Choice white, 
9.57¢ bid; A-white, 9.57%c; B-white, 
9.29 5c; yellow, 9.15%c; brown, 8.74%c. 





BY-PRODUCTS MARKETS 


(Quotations are basis Chicago, January 29) 


Although there has been some 
clarification regarding recently imposed 
ceilings on packinghouse feeds, calf 
trimmings, sinews and other items, 
trading continued light in by-products 
this week and the market was about 
steady. Imposition of ceilings has dis- 
couraged forward buying and material 
is being acquired largely on a hand-to- 
mouth basis. Under these conditions, a 
nominal situation prevails on some 
items. 


Blood 
Unit 
Ammonia 


ih a ee eee er Tee) $5.50 


Digester Peed Tankage Materials 
Unground, 11 to 12% amm., loose..... $5.75@5.85n 
Unground, 6 to 10% choice quality... & 
SE GEE, Gk to 00 064 04ns Meee veentes 2.00@2.25n 


Carlots 
Per ton 
60% digester tankage..........ccececseeees $80.00 
50% meat and bone scrapS..............006. 75.00 
BRCMESR Se cccvcccceneyceshbcocgcvesecece 95.00 
Special steam bone-meal..............2s0055 50.00 
Bone Meals (Fertilizer Grades) 

Per ton 
Steam, ground, 3 & 50..............+. $35.00@37.50 
Diane; STONE, B GE Bins <oc-cecdvicass 35.00@37.50 

Fertilizer Materials 
Per ton 


High grade tankage, ground 


10@11% ammonia................ $ 4:25n 
Bone tankage, unground, per ton.... 30.00@31.00 
These WOR. cccccccsyoreeeeescvcveses 3.25@ 3.50n 

Dry Rendered Tankage 

Per unit 
Hard pressed and expeller unground 

45 to 52% protein (low test)............ $1.25n 
57 to 62% protein (high test)............ 1.20n 

Gelatine and Glue Stocks 
Per cwt 
Calf trimmings (limed)...........-+seeeee0- $1.00* 
Hide trimmings (limed).........-.+.+-.+e0+ .80* 
Sinews and pizzles (green, salted).......... 1.00* 
Per ton 
Cattle jaws, skulls and knuckles........ ~ Bs 40.00n 
Pig skin scraps and trim, per Ib........ 7@ 7% 


*Denotes ceiling price, f.o.b. shipping point. 
Bones and Hoofs 





Per ton 
Round shins, Sooy Cnsaedentewsteneed $65.00@75.00 
Flat shins, heavy.......++--++....... 60.00@65.00 
eee ree 60.00 
Blades, buttocks, shoulders & thighs. 57.50@60.00 
Hoofs, white. ....ccccccccccscceveves 55.00@57.50 
Hoofs, house run, assorted........... 30.00@32.50 
pS er ee reer 30.00@31.00 
Animal Hair 
Winter coil dried, per ton............ $ 60.00 
Summer coil dried, per ton..........- 32. 35.00 
Winter processed, black, Ib.......... 8% 9 
Winter processed, gray, Ib........... 
CAttIs SWIGEESS. . ... 0000000600080 00000 4 @ 4% 





PORK SAUSAGE SEASONING 


SOUTHERN STYLE 


@ FLAVOR WILL NOT FRY AWAY 
@ CONSISTENTLY UNIFORM 


@ ECONOMICAL 


Write for generous free samples! 


MEAT INDUSTRY 


657 W. RANDOLPH ST. 
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SUPPLIERS, INC. 


CHICAGO, ILLINOIS 








TOM TUFEDGE SAYS: 
if from trouble you‘d be divorced, 


Get TUFEDGE with pinning-edge reinforced ! 


SoS) RO? FO 588. Fe 


“The Successor to Wasteful, Old-Fashioned Shrouds” 


THE CLEVELAND COTTON PRODUCTS CO.) 
CLEVELAND, OHIO 








WPB LIMITS PROCESSING 


The War Production Board on Janu- 
ary 26 relaxed the order on fats and 
oils by eliminating the three-months in- 
ventory restriction and substituting a 
restriction on processing. Under the 
revised order, no processor of fats and 
oils, including lard and shortening, may 
produce more of his products than is 
required to fill his orders and give him 
a practicable working inventory. The 
latter term, it is announced, will be 
strictly construed. 

Control powers already possessed by 
the WPB over distribution and use of 
fats and oils will be exercised if and 
when any shortage should occur. The 
amendment leaves the processor free 
to use his fats and oils to fill contracts 
for finished products unless and until 
otherwise directed by the chairman of 
the WPB or the director of priorities. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per ton, basis ex- 
WENN BEBE BOTs cc cccccccccevccscovse $29.00 
Blood, dried, 16% per unit...........-+e+e0- 5.25 
Unground fish scrap, dried 114% ome, 
16% B. P. L., f.o.b. fish factory...... 4.75 & 10c 
Fish meal, foreign, 11% % ammonia, 10% 
cS ea a eee 55.00 
January shipment .........--.0-seeceeses 55.00 
Fish scrap, acidulated, 70% ammonia, 3% 
A. P. A., f.o.b. fish factories........2. 2.75 & 10¢ 
Soda nitrate, per net ton, bulk, ex-vessel 
Atlantic and ows De ewsavhetsenveceas 30.00 
nC ccarwasecrscdeoesestececien 82.00 
in 100-Ib. on pesendatencenecscesensesnet .00 
Fertilizer tankage, ground, 10% ——— 
Se. Ee Me. Bb Wiodwcoccssvcescsed 4.25 & 10¢ 
Feeding ae quapennd, 10-12% ammo- 
nia, 15% B. P. L. bulk.............. 5.25 & 10c 
Phosphates 
roa Dene meal, steamed, 3 and 50 bags, 
per Db wesesenecetseesevenenesseseens .50 
Bone pa Ben 444% and 50%, in bags, 
et Me, Mite recrt dxcegencavecsesseetcee 7.50 
Superphosphave, bulk, f.o.b. Baltimore, per 
WD BED Ge eccewsccccoccsseccosececeves 10.10 


Dry Rendered Tankage 


50/55% protein, unground.................+. $1.15 
60% protein, unground...............sessees 


EASTERN FERTILIZER MARKETS 


New York, January 28, 1942 


Markets were quiet the past week, 
with very little trading reported. Most 
buyers preferred to await developments 
pending clarification of the ceiling 
prices. Producers are asking $5.25, 
f.o.b..New York, for blood; tankage is 
offered at $5.25, f.o.b. New York. 

Most chemicals are very scarce and 
hard to obtain for fertilizer, with de- 
mand quite heavy. Cracklings sold at 
$1.15, f.0.b. New York, and more were 
wanted at this price. 





VEGETABLE OILS 


Crude cotton seed oil, in tanks, f.o.b. 


Valley points, prompt................ 12% 
White deodorized, bbls., f.o.b. Chgo.. 16% 
Yellow, MII. eik.dignvenaceuestc'ee< 16% 
Soap, stock, 50% f.f.a., f.o.b. consuming 8% 
ucybeas oil, in tanks, FS - . mills...... 114%@11% 
Corn oil, in tanks, f.o.b. a 125, @12% 


OLEOMARGARINE 
F. 0. B. CHICAGO 


White domestic vegetable 
White animal fat 
Water churned pastry........... 


EE EE 06s cb cccbecvesenretteten 
Vegetable type 
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Active Cotton 








Oil Market 


Brings Ceiling Level Trades 


York were moderately active and 
firm and a few points higher this 
week, all months trading at the ceiling 
price levels (March, 13.95; May, July 
and September, 13.98), with the maxi- 
mum figures bid throughout the week. 
It was apparent that the ceilings re- 
stricted new trading operations; trade 
was limited to evening up operations. 
During the week the open interest de- 
creased 270 lots to 669 lots as of Wed- 
nesday’s close. 

Trade shorts were the best buyers, 
while commission house investors were 
taking profits. At one time there was a 
little selling of September at the ceiling 
price level, said to have been hedging 
against crude oil purchases, but on the 
whole new interest in the market was 
very small. There were longs however, 
who were holding their contracts on the 
belief that ceiling price levels will be 
revised upward. Nothing in the news 
from Washington, however, indicated 
that ceiling revisions were imminent. 

The 90-day inventory order was re- 
scinded, but the trade was not entirely 
clear on this matter, although the gen- 
eral belief was that the trade could go 
ahead and operate in a normal way, ex- 
cept that the government has the right 
to crack down at any time to prevent 
any evidence of hoarding, to make sure 
that others without storage space could 
continue to operate. 

There was liberal spasmodic trading 
in crude oil in the South at 12% to 
12%c in the Southeast, 125c in the 
Valley and Louisiana and 12%c in 
Texas. Crude peanut oil was 13c, sales 
and bid, Southeast. Crude soybean oil 
traded at 115%c to 11%c basis Decatur, 
the ceiling price levels. Crude corn oil 
was called 12% to 12%c nominal, Chi- 
cago. 

Cash oil demand was fairly good 
following the removal of the inventory 
order, and before prices of cottonseed 
oil and shortening were raised %4c per 
lb. in the metropolitan area. Winterized 
cotton oil in tanks was lifted to 15%c 
and in drums to 17c per lb. Some small 
additional amounts of sunflower seed oil 
came in from the Argentine. 

Passage of the price control bill by 
the Senate and House failed to have any 
marketwise effect on oils, owing to the 
ceiling price levels, but the trade was 
very much interested in the possibility 
that some of the ceilings might be 
raised under one of the four provisions 
in the measure governing prices. It was 
believed that the lard ceiling might pos- 
sibly be lifted in a substantial way and 
the soybean oil ceiling raised consider- 
ably. 


COCONUT OIL.—Nominal. 
SOYBEAN OIL.—There was a fair 


(Cert were = oil futures at New 
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trade in both expeller and extracted 
soybean oil at 11% and 11 %c the ceiling 
price levels during the week, basis De- 
catur. At midweek, smaller mills were 
offering at 11%c; large buyers were 
bidding 11%c. 

CORN OIL.—Sales were reported at 
12%c, Chicago, the ceiling price level, 
and that figure subsequently was bid.’ 

PALM OIL.—The market was nomi- 
nally quoted 9.02c for Nigre spot in 
drums, 8.32c for tanks, and 8.32c¢ for 
plantation tanks nearby. 

PALM KERNEL OIL.—Nominal. 

OLIVE OIL FOOTS.—Nominal. 

PEANUT OIL.—Sales were reported 
in a moderate way of Southeast crude 
oil at 13c, the ceiling. 

COTTONSEED OIL.—Valley and 
Southeast crude were quoted on Wed- 
nesday at 125%c paid and bid; Texas, 
12%c paid and bid at common points; 
Dallas, 125¢ nominal. 

Futures market transactions for the 
week at New York were: 


FRIDAY, JANUARY 23, 1942 


—Range— —Closing— 

Sales High Low p+ 3 Asked 

February ae enke ease nom 
BEN givaeece 49 13.95 13.94 is. HY bid 
eae aye pretaee a nom 
i Keceecnes 42 13.97 13.92 13.96 sale 
MD ahévenee a pres ae nom 

_ pean 29 «413.97 13.94 13.95 13.% 
August ...... as ones ecse Je nom 

September ... 10 18.97 13.96 13.95 13.97 


Sales 130 contracts. — 


a JANUARY 24, 1942 


February .... 13.90 nom 
eee a ae -o-- 18.95 did 

BOGE occceces os ene Tae nom 
BE dcseeaes 1 13.95 18.95 13:95 18.97 
SE écecees “ aes earned 13.95 nom 
S.. brewrece 2 3.95 13.97 
August ...... ae 13.95 nom 
September ... 13.97 bid 


Sales 3 contracts. 


MONDAY, JANUARY 26, 1942 


February .... .. ecee acse |e nom 
Seer 5 13.95 13.95 13.95 bid 
ME weceenes o. aren a | nom 
ME 661 es-nas 89 13.98 13.95 13.98 bid 
GE wccveeee ~* 000 aaeh nom 
GUE cccccces 14 13.98 13.98 18. 4 bid 
August ...... “* ieee seks nom 
September wna i: 38 bid 
Sales 58 contracts. 

TUESDAY, JANUARY 27, 1942 
February ne ‘ on 2 nom 
March ....... “ wr a bid 
ics a i-ak na a dn ..-. 18.95 nom 
ST scs0vees 19 13.98 13.98 13.98 bid 
SURO cccccces oo cece nom 
_ eae 3 13.98 18. 8 13.98 bid 
August ...... ae ation a 18.98 nom 
September ... .. sada 13.98 bid 

Sales 22 contracts. 

WEDNESDAY, JANUARY 28, 1942 
February .... .. 13.92 nom 
March ....... <a . = 13.95 bid 
( Ferre $s ere ee ae nom 

eee 7 13.98 18.98 13.98 bid 
kena mes ee ees cose 98 nom 
2S 8 13.98 13.98 13.98 bid 
pee “a seve cose | nom 
September . ne 13.98 bid 
Sales 15 contracts. 

THURSDAY, JANUARY 29, 1942 
SR, ockcus 13.95 bid 
BE Get dnqnt 10 13.98 bid 
OE sn2cacece en 13.98 bid 
September 13.98 


(See later wnstiots on page 32.) 
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TAKE THE GUESSWORK 
OUT OF SEASONING 


TRY C.0.S. 


©| 0 

















Whatever your seasoning problem, we invite you to make 
use of the modern facilities of our test kitchen, and consult 
with our production and laboratory technicians. Stange 
Cream of Spice Seasonings are designed to take the guess- 
work out of seasoning. . . . C.O.S. is always uniform in 
blend, seasoning power and strength. Ask the STANGE 
CHEF to help you! 





Wm. J. STANGE CO. 


25 36-40 W. MONROE ST., CHICAGO 





Western Branches: 923 E. 3rd St., Los 


Angeles: 1250 Sansome St., San Francisco 
WITH NIAGARA 


SAVE MONE EQUIPMENT 


Superior Method for Food Storage 
IAGARA Air Conditioning Fan Coolers are 
N a fill any need in food storage and 
P ing. By ting the ing p 
from drying out the products, Niagara Fan Cool- 
ers retain weight and value in fr foods. 

Niagara “NoF. ri pletely 
prevents icing of cooler coils—maintains full 
time operation at full capacity—less costly than 
brine spray—easier to maintain. 

Representatives in principal cities. Address 
inquiries to 


NIAGARA 
BLOWER COMPANY 
6 E. 45th Street New York City 


ADELMANN 


HAM BOILERS 


Assure perfect shape and appearance; 
plus minimum shrinkage, ease of clean- 
ing, quick operation, even spring pressure 
and long life. Because of priorities on alu- 
minum, now available in Tinned Steel and 
Nirosta (Steinless) Steel only, in a few 
selected sizes. Ask for particulars today. 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. © Chicago Office, 332 S. Michigan Ave. 
Evropean Representatives: R. W. Bollans & Co., 6 Stanley St. Liverpool & 12 Bow Lane, 
London, Australian and New Zealand Representatives: Gollin & Co., Pty. Lid., Offices 
in Principal Cities. Canadian Rep tative: C. A. Pemberton & Co., Ltd. Toronto, Ont. 


eee | 
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Give the 
Biggest Future 


When you buy refrigerator doors, you expect them to 
last a long time. York doors stand up, retain original 
insulating, sealing and operating efficiency longer be- 
cause of correct design, generous use of top-grade ma- 
terials, rugged hinges, skilled craftsmanship . . . and 
these exclusive York features: 


PATENTED ROLLER-SEAL. The York 
\ | | double seal provides two tough, 
pliable gaskets with sponge rub- 
ber cores and moisture-proof, 
grease-proof, wear-resisting cov- 
erings. The outer gasket overlaps and compresses tightly 
against the face of the door-frame. The Roller-Seal or 
inner gasket is brought to bear against a wood sealing 
strip with a rolling and wedging action that insures a 
leak-proof seal through the years. 


ROLLER-SEAL LATCH. A new latch combines finger-tip 
control with extreme ruggedness and modern styling 
. . . easy to operate and good looking . . . all exposed 
parts subject to wear made of stainless steel. 





Front 











York Roller-Seal Doors are available for every type 
of refrigeration service, cooler, freezer 
and sharp freezer doors, vestibule 
doors, track doors. 
York Ice Machinery Corporation, 
York, Pennsylvania. 


YORK ................ 


AIR CONDITIONING 


“Headquarters for Mechanical Cooling Since 1885” 
Sa 
ovcmmmmmmmemsene-<- EP EM FLY[NG! sttusmmmmsessssssnansa 
—EEEaa 
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HIDES AND SKINS 





Ceiling prices continue bid for hides 

and calfskins in all domestic markets 

—Chicago packers move week’s pro- 
duction of hides. 


Chicago 

PACKER HIDES.—The packer hide 
market continues unchanged, with all 
trading being done at ceiling prices and 
no signs of a slackening in the demand. 
There is an active inquiry for any offer- 
ings of hides and calfs or kipskins, with 
ceiling prices obtainable. 

All four of the big packers were 
credited with moving late this week the 
equivalent of a week’s production of 
hides. No quantities were disclosed but 
trade estimates ran around 80,000 to 
90,000 hides. The allocation of hides 
each week is more or less of a routine 
matter, with packers endeavoring to 
distribute their production among as 
many tanner buyers as possible. 

The eastern packers are expected to 
clear their Jan. production within the 
next few days. There has been no trad- 
ing as yet in Jan. hides on the Pacific 
Coast but ceiling price is bid there. 
Packer calf and kipskins are wanted 
at maximum prices, with the end of the 
month awaited before trading is ex- 
pected. Market continues tight. 


Open interest in hide futures at the 
close Jan. 27th was 131 lots, with 114 
lots lodged in March delivery and 17 in 
June. Futures continue bid at ceiling 
price of 15.00 for all months, with an 
occasional trade that basis, and trading 
on the Exchange confined to the clos- 
ing out of the open interest. Certificated 
stocks in Exchange warehouses on Jan. 
26th totalled 49,983 hides. 

OUTSIDE SMALL PACKER.—Very 
little trading is being reported on out- 
side small packer take-off, as most 
killers are understood to be sold up to 
the end of Jan. and anything offered is 
salable at the maximum price of 15%4c, 
selected, trimmed, for native all-weight 
steers and cows, and 14%c for brands. 


PACIFIC COAST.—Some action is 
expected in the Coast market immedi- 
ately after the close of the month. Bids 
are in the market for Jan. hides at ceil- 
ing price of 13%4c, flat, trimmed, for 
steers and cows, f.o.b. shipping points. 

FOREIGN WET SALTED HIDES.— 
The trading in the South American mar- 
ket at the end of last week, previously 
mentioned, grew to a total of about 308,- 
000 hides by the week-end, going to 
buyers in England and the States. 
Argentine frigorifico standard steers 
sold at 106 pesos, equal to about 164% @ 


16%46¢ c.i.f. New York; reject steers at 
100 pesos or 15%c; light steers at 16%c; 
reject light steers at 155%c; frigorifieo 
extremes at 17%c, and reject extremes 
at 16%c. Two South American buyers 
bought 7,000 reject heavy steers this 
week at steady price of 106 pesos; and 
a B. A. tanner bought 1,500 Rosario 
heavy steers at 106 pesos, also steady, 


COUNTRY HIDES.— The country 
market continues in a strong position 
and fairly active, with practically alj 
trading being done on an all-weight 
basis. Some buyers are showing dis. 
crimination against heavier average all. 
weight hides, especially when coming 
from a longer freight point, but most 
offerings are said to be running rather 
heavy average now and it is difficult to 
buy anything under the top of 14c, flat, 
for untrimmed all-weights or 15¢ flat 
for trimmed, f.o.b. shipping points, 
Other selections are mostly nominal, 
Heavy steers and cows are quotable 
around 13%c, flat, trimmed, last re- 
ported paid. Trimmed buff weights are 
quoted at 15c, flat; trimmed extremes 
are nominal at 15c, flat, or 15%¢, 
selected, with none offered. Bulls are 
offered at 10c, with 9%c trimmed last 
reported paid. Glues quoted 11% @12¢, 
flat. All-weight branded hides, 13%c. 


CALFSKINS.—There were no de- 
velopments in packer calfskins this 
week, packers being sold up to the end 
of Dec. and not yet ready to offer Jan. 
skins. Ceiling prices are bid for Jan. 








WE HAVE SOLVED 100% OF THE 
PROBLEMS SUBMITTED TO US! 
May we help you? 

JEAN E. HANACHE 


MEAT, PICKLE AND FOOD TECHNOLOGIST 


For REDUCING 


2-STAGE 


HAMMER MILLIS 


PACKING HOUSE BY-PRODUCTS 





Cut Grinding Costs—insure more uniform grinding—reduce power 
consumption and maintenance expense—provide instant accessibil- 
ity. Stedman’s extreme sectional construction saves cleaning time. 
Nine sizes—5 to 100 H.P.—capacities 500 to 20,000 Ibs. per hr. 
Write for catalog No. 310. 

Builders of Dependable Machinery Since 1834 


Stedman. FOUNDRY & MACHINE WORKS 


504 INDIANA AVE., AURORA, INDIANA, U. S.A. 


THE CUDAHY PACKING CO. 


PRODUCERS, !‘MPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A 


| Practical « Chemical + Bacteriological | 





CANNING A SPECIALTY 


82-03 165th Street, Jamaica, New York 

















BICZYJA 


(Pronounced BE-CHI-Y. 


— AND — 
PRONOUNCED 


The finest Polish-Style 
Ham on the market to- 
day by hundreds of sat- 
isfied Tobin customers! 


THE TOBIN PACKING CO., INC. 
FORT DODGE, IOWA 








GET THE BEST ALWAYS ASK FOR THE 
“ORIGINAL” 
“SELTZER BRAND” 
LEBANON BOLOGNA 
MFR’D BY 
PALMYRA BOLOGNA CO., INC. 


PALMYRA, PENNA. 


CLEAN 
TASTY 
WHOLESOME 




















The National Provisioner—January 31, 1942 








veers at 
t 16%; 
iZOrifico 
xtremes 
buyers 
ars this 
OS; and 
Rosario 
steady, 


country 
position 
ally all 
l-weight 
ing dis- 
rage all- 
coming 
ut most 
y rather 
ficult to 
14, flat, 
15¢ flat 
points, 
nominal, 
quotable 
last re- 
ghts are 
extremes 
r 15%¢, 
sulls are 
med last 
1% @12¢, 
13 %e. 
no de- 
‘ins this 
» the end 
»ffer Jan. 
for Jan. 








4 % 





production, or 27e for heavies and 23%c 
for lights. 

The city calfskin market is kept close- 
ly sold up, with quiet trading as fast as 
skins are available; maximum prices 
are readily obtainable, 20%2c for 8/10 
Ib. and 23c for 10/15 lb., and outside 
cities bring full city prices. Country 
calf are quotable at 16c flat for 10 Ib. 
and down, and 18c flat for 10/15 Ib., 
f.o.b. shipping points. City light calf and 
deacons are salable at $1.43, selected. 

KIPSKINS.—Packers are expected to 
move their Jan. production of kipskins 
shortly after the end of the month, when 
slaughter figures are available. There 
is a good demand at maximum prices, 
20c for 15-30 lb. native kips and 17%c 
for brands. 

Chicago city kipskins are being taken 
as quickly as available at maximum 
price of 18¢ for 15-30 Ib. native kips 
and 17c for brands. Country kips are 
quotable at 16c, flat, f.o.b. shipping 
points. 

Packers are sold up to end of Dec. on 
slunks, with market quotable at $1.10 
flat for regulars and 55c flat for hair- 
less. 

HORSEHIDES.—tThere is consider- 
able variation in quotations on horse- 
hides at present but apparently the 
market is strong. Some buyers claim to 
be working on city renderers, with 
manes and tails, at $7.00@7.25, selected; 
f.o.b. nearby points, while others quote 
$7.25@7.50. Trimmed renderers are 


quoted $6.75@7.00, and moving f.o.b. 
shipping points in some _ instances. 
Mixed city and country lots quoted 
$6.25@6.50, according to quality. 

SHEEPSKINS.— Production of 
shearlings is light and they are moving 
as accumulated to tanners working on 
Government orders. The market is gen- 
erally quoted $1.75@1.80 for No. 1’s, 
$1.25@1.30 for No. 2’s and 80@85c for 
No. 3’s, with inside prices representing 
larger buyer’s ideas. Some trading is 
awaited on pickled skins; some quote the 
market $8.25@8.50 per doz., packer 
production, while others quote around 
25c less in a nominal way for straight 
run; it was indicated in one quarter 
that $8.37% was obtainable. Last trad- 
ing in Jan. lamb pelts by the larger mid- 
west independent packers was credited 
at $3.40@3.50 per cwt. liveweight basis, 
with $3.55 per cwt. indicated in one 
quarter. Outside small packer pelts 
usually quoted $2.60@2.80 each for 
average run of offerings, with down to 
$2.50 reported in some instances. How- 
ever, an Ohio small packer reports mov- 
ing Jan. pelts at $3.10 each, f.o.b. ship- 
ping point, for straight run, but with 
no indication of average weight. 


New York 


PACKER HIDES.—The New York 
packers are understood to be complet- 
ing arrangements for the allocation of 
their Jan. production of hides early 
next week, at full ceiling prices for all 
descriptions. Some packers are credited 





with having moved a few of the Jan. 
hides quietly earlier. 

CALFSKINS.—The calfskin market is 
kept closely sold up and skins are being 
distributed as fast as available at full 
maximum prices. There is an active de- 
mand for collector 3-4’s at $1.15, 4-5’s 
$1.30, 5-7’s $1.65, 17-9’s $2.60, 9-12’s 
$3.55, 12/17 kips $3.95, and 17 lb. up 
$4.35. Packer 3-4’s are salable at $1.25, 
4-5’s $1.40, 5-7’s $1.80, 7-9’s $2.80, 9-12’s 
$3.80, 12/17 kips $4.20, and 17 lb. up 
$4.60. 


ISSUE HIDE GLUE SCHEDULE 


Maximum prices for hide glue, an 
essential adhesive used in industrial and 
wartime manufacturing, are established 
in Price Schedule No. 76, signed this 
week by Leon Henderson, OPA ad- 
ministrator. The maximums became 
effective January 28. 


Maximums set are appreciably lower 
than current market prices, the aver- 
age grade (251 gram—jelly test) being 
established at 19c per lIb., carload lots, 
delivered, compared with prices of 22c 
and 28c being charged by some dis- 
tributors. 

Maximums set in the schedules cover 
14 grades of hide glue ranging from 
14c to 27c per Ib. in bags of 100 lbs. or 
more. Prices are given for producers 
and jobbers. Maximum prices for less 
than carload lots are established at the 
maximum price plus Ic per lb. 








IMMEDIATE 


EASTER HAMS! 


Yes, it is early to be putting up Easter Hams— 
But not too early to order your ham bags 
BE WISE AND BE SAFE — ORDER TODAY 


STOCKINETTES *° DUBLEDGE BEEF SHROUDS ° INDUSTRIAL FABRICS 


CINCINNATI COTTON PRODUCTS COMPANY 


Colerain, Alfred and Cook Streets ® 


DELIVERY 


-REINFORCED 





BEEF SHROUDS 


Cincinnati, Ohio 














a PUT YOUR PROBLEMS UP TO 





MAX SALZMAN, INC. 


1310 WEST 46th STREET, CHICAGO, ILL. 
* 


CLEANERS OF HOG AND SHEEP CASINGS 


Pentz & Roberts, Agents 
6 Church Square, Capetown, S. Africa 





= 
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OUR LABORATORY 


Yes, there are bigger laboratories; but none 
more compact. . . none better equipped and 
staffed to cope with your particular problems. 
This laboratory is maintained for your conven- 
ience. Many a packer's puzzling difficulty has 
been overcome in our laboratory—to the pack- 
er's immense relief and complete satisfaction. 
We invite you to consult us. There is no cost, 
no obligation. Write us! 


6819-27 ASHLAND 


H. J. MAYER & SONS CO. 






















WEEK’S CLOSING MARKETS 









FRIDAY'S CLOSING 


Provisions 

Lard prices made gains on strength 
in hogs and grains. Cash trade was 
rather dull. Hog market ranged from 
10c to 25e higher with top hogs at Chi- 
cago quoted at $12.15, highest for Janu- 
ary since 1927. Government purchases 
strengthened the provision market; 
purchases of canned pork, especially, 
gave firm tone to fresh boning ma- 


terials. 
Cottonseed Oil 

Valley and Southeast crude, 12%c 
paid; Texas, 12%c paid at common 
points; Dallas, 125¢c nominal. 

Quotations on New York bleachable 
cottonseed oil, Friday close, were: Mar. 
13.95 b; May 13.98 b; July 13.98 b; 
Sept. 13.98 b; 9 lots. 


NEW YORK HIDE FUTURES 


The New York hide futures market 
was unchanged for the week ended 
January 30. Closing prices on each day 
of the week from Monday through Fri- 
day were reported as follows: March, 
June, September and December, 15.00 
bid. One sale was reported on Monday. 








CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended January 24, 1942, were 
7,429,000 lbs.; previous week 5,168,000 
lbs.; same week last year 6,456,000 lbs.; 
Jan. 1 to date, 18,580,000 lbs.; corre- 
sponding period a year earlier, 20,104,- 
000 Ibs. 

Shipment of hides from Chicago for 
week ended January 24, 1942, were 
7,253,000 lbs.; previous week 7,629,000 
lbs.; same week last year, 6,011,000 lbs.; 
Jan. 1 to date, 22,989,000 lbs.; same 
period last year, 18,946,000 Ibs. 


KINDS OF LIVESTOCK KILLED 


The percentage of each class of live- 
stock slaughtered under federal inspec- 
tion during December: 


Dec. Nov. Dec. 
1941 1941 1940 
Per- Per- Per- 
cent cent cent 
Cattle— 
DN actavneeebnede 47.05 44.19 43.19 
Cows and heifers..... 49.57 51.16 53.46 
Bulls and stags...... 3.38 4.65 3.35 
Hogs— 
DE Ghevntweereaaed 66 46.53 46.78 
OE TT 2.81 2.92 52.71 
Stags and boars...... .53 55 51 
Sheep and lambs— 
Lambs and yrigs..... 93.23 91.33 94.39 
| EE 6.77 8.67 5.61 









CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Jan. 30, 1942: 


PACKER HIDES 


Week ended Prev. Cor. week, 
Jan. 30 week 1941 ° 
Hvy. nat. strs. @15% @15% @13 
Hvy. Tex. strs. @14% @14% @13 
Hvy. butt brnd’d 
GM. acccices @14% @14% @13 
Hvy. Col. strs. @l14 @l14 @12% 
Ex-light Tex. 
diy wesune @15 @15 @13% 
Brnd’d cows.. @14% @14% @12% 
Hvy. nat. cows. @15% @15% @12% 
Lt. nat. cows. @15% @15% 13 @13% 
Nat. bulls.... @12 @12 @ && 
Brnd’d bulls.. @ll1 @ll1 @ MH 
Calfskins ....2344@27 23% @27 23 @27 
Kips, nat..... 20 @20 @2 
Kips, brnd’d.. @17% @17% @15 
Slunks, reg. .. @1.10 @1.10 @s5 
Slunks, hris... @55 @55 55 @60 
CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts.. @15% @15% 12 @Ry 
Branded ..... @14% @14% 11%@12 
Nat. bulls.... @12 @12 7™4@ 8 
Brnd’d bulls.. @ll1 @ll 7 @%% 
Calfskins ....20144,@23 20% @23 20 @23 
eee @18 @18 @18 
Slunks, reg... @1.10 @1.10 @75 
Slunks, hris... @55 @55 @50 


All packer and small packer hides and sking 
quoted on trimmed, selected basis, except alj 
slunks quoted flat. 


COUNTRY HIDES 


Hvy. steers...1342.@13% 138%@13% 8%@9 
Hvy. cows. ...1334@13% 184 @13% 8%@ 9 
SE eos 4.0005 @15 = 114%@11y% 
Extremes .... @15 @15 12%@12\% 
ere 9%@1 a 9% 6 @6 
Calfskins ....16 4 16 en 144% @15 
Kipskins ..... @16 @16 13% @14 
Horsehides ...6.25@7.50 6.25@7.25 5.50@6.20 


All consiey hides and skins quoted on flat basis, 


SHEEPSKINS 
shearlgs.1.75@1.80 1.75@1.80 @1.65 
@25% 24%@25% 2 @21 


Pkr. 
Dry pelts.....25 
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| Mapreime 





prooDp folks sometimes neg- 

lect a mighty important 
item in their business. Flavor! 
They try new ideas to cut 
costs, speed up production, 
improve plant methods. And 
then neglect the best seller— 
flavor! 


FLAVOR SELLS. On the cus- 
tomer’s table flavor is the best 
salesman for meat products. 
That’s why meat men find 
Mapleine means more sales 
for them. Mapleine improves 
the flavor of meat. 


MAPLEINE MEANS BETTER 
FLAVOR—BETTER SALES 


PROVE IT! Take a“show-me” 
attitude toward Mapleine. 
Find out what it can do in 
your meat products; in ham, 
bacon, sausages, loaf special- 
ties, etc. We'll send you a try- 
out bottle of Mapleine and 
tested formulas free! 


FREE. Write today for 14 
profit-making formulas plus 
free try-out bottle of Maple- 
ine. Crescent Manufacturing 
Company, Seattle, Wash. 








JUST 


pusuisHen FOOD ANALYSIS 


By A. G. Woodman 
Mass. Institute of Technology 


FOR ANA 


Food i 

Chemical Preservatives 
Miik, Cream and ice Cream 
Edible Fats and Oils 

— ou 


itter 
Carbohydrate Foods 
Maple Sirup 


oney 
Cocoa and Chocolate 
Spices 


en 


Pepper 
Cassia and Cinnamon 
Cloves 


Mustard 

Cider Vinegar 
Extract of Vanilia 
Lemon Extract 





% 












MAPLEINE 


oosrion Maple Flavor 
BRINGS OUT NATURAL FLAVOR OF MEATS 


a of Ginger 
Whisky 





How to analyze foods 


How to interpret your findings 


COVERS eran METHODS 
YZING : 









4th ed., 607 pp., illus., $4.00 


This book gives a well-balanced training in methods 
of food analysis for the detection of adulteration. 
Typical foods illustrate methods of attack and analy- 
sis. Bearing out the author's belief that exercise of 
judgment and training of sense of discrimination are 
the principal benefits to be gained from a -_ 
balancing of data obtained in a food analysis, the 
book gives almost equal emphasis to interpretation 
of results as to processes. Much information added 
to this edition on alcoholic beverages, sugar methods 
tor foods affected by admission of dextrose on par 
with cane sugar, new permitted dyes, inclediag 
oil-soluble colors, etc. 




















The NATIONAL PROVISIONER 


Order from ;' 
407 S. DEARBORN ST. 
CHICAGO, ILLINOIS 
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Preventing Explosions 
(Continued from page 13.) 


3.—If a power failure to burner equip- 
ment causes an immediate shutdown in 
fuel supply. 

4.—If a reduction or failure in air or 
fuel supply causes an immediate shut- 
down in fuel supply control means. 

The necessity of thorough purging of 
a combustion chamber before lighting, 
and of adequate flame-failure safety 
protection equipment are clearly indi- 
cated when consideration is given to 
all factors contributing to combustion 
explosions. 

It is readily apparent that purging 
is also necessary with oil and pulver- 
ized coal burning equipment as well as 
gas equipment. Pulverized coal or oil, 
entering a furnace that is hot but below 
the ignition temperature, may introduce 
a hazard by distilling gas which, when 
mixed with air, may ignite from hot 
brick work. There is a wider range of 
explosive limits when a hot furnace is 
slightly below the ignition temperature 
of the fuel. If the fuel reaches a hot 
spot, a major explosion may occur with 
either a leaner or a richer mixture than 
would explode in a cold furnace when 
first lighting off. The danger is less in 
water-cooled furnaces, since the furnace 
is cooled so rapidly after loss of ignition 
that re-ignition is less likely than in a 
refractory furnace. If there is igni- 
tion, the lower temperature of the fur- 
nace will narrow down the explosion 
range. 

Purging may be by natural draft, 
but in larger units it is usually accom- 
plished by an air flow switch in com- 
bination with a time-delay relay that 
together regulate operation of a ven- 
tilating fan. The fan may be an ex- 
haust type, pulling the gas from the 
furnace for replacement with fresh air, 
or may blow in fresh air to dilute and 
eventually force out all gases that 
might have accumulated in the chamber. 

The vital function of a flame-failure 
safety device is to cut off the fuel sup- 
ply to a burner quickly in case of flame 
failure or loss of ignition to prevent 
raw fuel from entering the combustion 
chamber. 


Where Early Devices Failed 


Early flame-failure devices are of 
two general classes, both making use 
of heat radiated from the flame. One 
type employs a heat sensitive member, 
such as a thermostatic strip or a ther- 
mometric bulb with an expansible 
liquid. This member is exposed to the 
source of heat and operates an electric 
contact to energize the fuel supply 
valve, or it may act directly upon a 
valve to maintain fuel flow to burner as 
long as heat is radiated from flame to 
thermally sensitive portion of the appa- 
ratus. Another type employs a thermo- 
couple, essentially two dissimilar metals 
welded together to form a junction 
which, when heated, produces an elec- 
tric current flow in a low resistance 
magnetic valve. The valve is manually 
opened and maintained open while the 


thermo-junction is heated by radiation 
from the burner valve. 

Objections to these early devices were 
based on the fact that in case of flame 
failure, the thermally sensitive mem- 
bers must cool before the fuel control 
valves closed and the fuel supply to the 
burner was cut off. Also, sources of 
heat other than the flame might impinge 
upon the thermally sensitive members 
and maintain the fuel supply valves 
open for a considerable period after 
flame failure. Radiant insulation in 
combustion chamber, burning fuel that 
has dripped upon surface of burner 
mounting wall, hot ceramic tips of 
burner and other factors might give 
off extraneous heat and react unfavor- 
ably upon the instrument. 


Flame Conducts Current 


To overcome these objections the 
ability of a flame to conduct an electric 
current has been employed in combus- 
tion safeguard instruments. An elec- 
trode is introduced into the flame and 
connected to the instrument. The flame 
has a definite range of resistance, 
readily distinguished from that of any 
other medium, as a conductor of elec- 
tricity. The instrument reacts in ac- 
cordance with the amount of resistance 
in its electrical circuit, of which the 
flame is a part. 

The resistance remains within certain 
constant limits as long as a flame is in 
contact with the electrode, and the in- 
strument holds open valves in the 
burner fuel line and maintains combus- 
tion. Flame failure, however, increases 
resistance in the circuit, and the instru- 
ment instantly closes the fuel valves to 
prevent flow of fuel to an unignited 
burner. When a burner is being ignited, 
a pilot light, also in the circuit and in 
contact with the electrode, provides the 
necessary resistance in the circuit to 
enable the instrument to open fuel lines 
to the burner. For use with fuels other 
than gas, and which burn with luminous 
flames, a device incorporating a photo- 
electric cell is employed in place of the 
electrode. 


Modern combustion safeguard instru- 
ments, after shutting both main and 
pilot valves upon flame failure, also 
provide a time delay for purging the 
chamber of combustible gases before 
lighting is permitted. They are designed 
for all applications where combustible 
gases might be present. Purging time is 
usually fixed at the factory. 


A guarantee against explosions re- 
sulting from failure of any part of a 
modern combustion safeguard instru- 
ment, or a short in the circuit, is pro- 
vided. The safeguard protects not only 
against human failure, therefore, but 
also against any deficiency that might 
develop in the instrument. 


RED HOT.—If all the red hots sold 
in a year were laid end to end, they’d 
call for a lot of mustard. That’s what 
the French’s Mustard folks figure. So 
they’re cooking up a big promotion. 
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ForGrinderPlates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


= =C-D SUPERIOR PLATES == 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


= = C-D TRIUMPH PLATES == 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


==C-D CUTMORE KNIVES== 
= C-D SUPERIOR KNIVES 35 


B. & K. KNIVES =a 
all with changeable blades. 
Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 


ter Knives and Repair Parts for 
all Sausage Machinery. 


Send for full particulars! 


NU 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 
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Canners' Convention 
(Continued from page 10.) 


in the Stevens hotel and the Palmer 
House. These exhibits also reflected the 
uncertainties regarding priorities, the 
difficulty of obtaining cans for many 
products, and conditions generally. Par- 
ticularly noticeable was the absence of 
new products for general consumption 
and the lack of new containers and 
labels. Nevertheless, the great variety 
of standard products displayed in most 
instances attracted the interested at- 
tention of large numbers of brokers and 
buyers. Among the new products no- 
ticed were “Meatchee,” a luncheon meat 
containing squares of cheese, being 
offered for sale in a 12-o0z. square can 
by the Cudahy Packing Co., and “B.V.” 
—a Wilson & Co. product containing 
beef extract, water, salt, soup stock, 
flavoring, etc. B.V. is put up in a 2-oz. 
glass jar packed in a red and gold 
carton. 

The most frequently discussed sub- 
ject among canners, brokers and buyers 
who gathered at these displays was not 
markets, sales and prices, as might be 
expected, but the prospects for main- 
taining production of canned meats dur- 
ing 1942, in view of the need for con- 
serving tin supplies. Packers had an- 
ticipated prohibition of the use of tin 
containers for dog food and expect that 
production of some other meat products 
in tin may have to be discontinued or 
curtailed. 


































While such restrictions and curtail- 
ments will be serious handicaps and will 
result for some canners in loss of mar- 
kets which have required years to de- 
velop, in no instance that came to the 
attention of THE NATIONAL PROVI- 
SIONER was a question voiced as to the 
need for tin conservation or the neces- 
sity and advisability of rationing tin 
can use. Regardless of personal sacri- 
fices required, producers of canned 
meats are willing to comply with tin 
restricting and rationing orders. 

Considerable thought is being given 
by meat canners to substitute contain- 
ers. Glass will probably be used for 
some products in plants where equip- 
ment for filling and capping these con- 
tainers is available. Black iron cans, if 
available, may be tried out by some 
packers of dog food. Dog food in nat- 
ural and artificial casings is also being 
considered. Packer production of dry 
dog food cannot be expanded materially 
without installing additional equipment 
which may not be available. Some pack- 
ers, who now use cans for such prod- 
ucts as dried beef, pork sausage, frank- 
furters and some other meats which 
can be sold in other types of packages 
or without packaging, say they may dis- 
continue putting up these products in 
sealed containers if cans are not avail- 
able. 

Discontinuance of production of some 
canned meats for civilian use will entail 
no immediate hardships for them, some 
packers report. They expect that any 





2 
Newest Canning 
Aids Displayed = 

Equipment and supply firms which serve 
the meat packing industry were well repre. 
sented with exhibits at the 1942 Canners’ 
Convention, staged at Chicago this week, 
Some of their attractive convention dis. 
plays are shown on the opposite page: 

1.—Container Corporation of America, 
Shown are J. S. Doughty, folding box diyi. 
sion, Chicago, and M. Y. Tarring, canners’ 
cases, Philadelphia. 

2.—Crown Can Co. 

3.—Owens-IIlinois Glass Co. 
4.—Continental Can Co. 

5.—Aluminum Cooking Utensil Co. 

6.—Drehmann Paving & Flooring Co, 

7.—Foxboro Co. 

8.—Blackmer Pump Co. 

9.—Dewey & Almy Chemical Co. 
10.—Diamond Crystal Salt Co., Inc. (Left 
to right): J. H. Brunwasser, secretary and 
treasurer, Onarga Canning Co., Onarga, 
Ill., L. M. Fitz Hugh, Chicago office, Dia- 
mond Crystal Salt Co., and H. B. Baldwin, 
division sales manager, Detroit. 
11.—Tri-Clover Machine Co. 
12.—National Can Corp. 





slack resulting from prohibitions onsome 
products will be taken up in the pro- 
duction of canned foods for the Army, 
Navy and lend-lease export. 
















COOKING TIME REDUCED 
33% BY GRINDING 


M&MHOG 
CUTS RENDERING 


Reduces fats, bones, car- 
casses, etc., to uniform 
fineness. Ground prod- 
vet readily yields fat and moisture content. Reduced cook- 
ing time saves steam, power and labor. There's an M&M 
HOG of the size and type to meet your requirement. Write. 


MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 
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Reg. U. 8. Patent Office 
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PAPRAKENE FLAVOR... . a synthetic paprika 


WRITE OR WIRE FOR FREE GENEROUS WORKING SAMPLES 


SPICENE COMPANY OF AMERICA 


H. E. ALTMAN . 


ntrated seasoning 


KUR 
aL Pickling sop 


Flushing, Long Island, New York 
MARTIN A. SAXE 


Ave. « 





HOG 


a big advantage 
over old man over- 





head, with a great- 
er maximum ca- 
pacity production, 
using the STAND- 
ARD roller bearing 
HOG. 


Send for Bulletin 600 










STANDARD STEEL CORPORATIO 








DRY 


Packers everywhere recognize its value in sausage and loaves. 
Better absorption, flavor, color, slicing. 
Wire or write for prices —cars or less. 
SIMMONS DAIRY PRODUCTS LTD. 
5 W. FRONT ST., CINCINNATI, OHIO. 





SKIM MILK 

















5001 S. BOYLE AVE. 
} Role ¥. fe) 38 3) ik 








HAVE YOU ORDERED 


Tne MULTIPLE BINDER] 
FOR YOUR 1942 COPIES OF : 
THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be eas- 
ily kept for future reference in this binder. 
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Packer Livestock Bill 
Climbs 42% Over!1940 


XPENDITURES for livestock in De- 

cember by packers operating under 
federal inspection totaled $265,595,000. 
This was approximately $100 million 
more than during December, 1940, and 
represented a 75 per cent increase over 
the five-year December average. Total 
livestock costs to packer during 1941 
were 42 per cent above the previous 
year and 45 per cent above the five-year 
average. 

Packer outlay during December for 
each class of meat animals exceeded 
sums paid in the previous year by wide 
margins. Cattle costs were up 48 per 
cent; calves, 33 per cent; hogs, 73 per 
cent, and sheep and lambs costs in- 
creased 42 per cent. 

While total livestock costs to packers 
in December were up 60 per cent over 
a year ago, total dressed weight ex- 
ceeded the previous year by 9 per cent, 
and the five-year average by 25 per 
cent. Total dressed weight of cattle 
during December showed the greatest 
increase over a year ago—103,980,000 
lbs.—a gain of 25 per cent. Total 
dressed weight of hogs was 2 per cent 
above a year ago—a rise of 21,456,000 
lbs. Total dressed weight of calves dur- 
ing December was up 5 per cent and 
lambs, 12 per cent. 

Increases in packer costs for 1941, 
compared with 1940, were as follows: 
cattle, $231,335,000; calves, $21,063,000; 
hogs, $391,983,000; sheep and lambs, 
$31,964,000. Total increase in cost for 
the year reached $676,445,000. 

During 1941, increase in total live 
weight of animals purchased was 4 per 
cent over 1940, or 1,091,366,000 lbs., with 
cattle increasing 15 per cent over 1940, 
calves, 5 per cent and sheep, 7 per cent. 
Hogs declined 4 per cent in total live 


weight purchased compared with a year 
ago. 

Increases in average cost to packers 
during 1941 for each class of meat ani- 
mals were as follows: cattle, $1.19 per 
ewt.; calves, $1.60 per cwt.; hogs, $3.75 
per cwt., and sheep and lambs, $1.42 per 
ewt. 

Livestock expenditures by packers 
during December, 1941, and 1940 and 
total for 1941, were as follows: 

Dec., 1941 —_ Dec., 1940 1941 
..$ 95, 240,000 $ 64,185,000 $ 960,975,000 
6,962,000 


9,291, 
145,513, "000 84,301,000 
10,977,000 


15,551,000 
-$265,595,000 $166,424,000 


Cattle 

Calves .. 
ee 
Sheep ... 





Total 


Total live weights of cattle, calves, 
hogs and sheep slaughtered under fed- 
eral inspection during December, 1941 
and the year, with comparisons: 


ag 
bs. 


yyy 805,328,000 a 
86, 1,070,154,000 


oly 379. ot '000 1,379,717,000 11,213,709,000 
142,277,000 "127,196,000 — 1,599,932,000 


2,590,896,000 2,398,299,000 24,401,350,000 


Dec., 1941 Bee, 3 1940 
Ibs. 

Cattle .. 

Calves .. 

Hogs . 

Sheep 





Total.. 


Total dressed weight of meat and lard 
produced under federal inspection dur- 
ing December, and 1941, with compari- 
sons: 

Dec., 1941 Dec., 1940 1941 

Ibs. Ibs. Ibs. 
5, 739,249,000 
599,060,000 


Beef .... 526,847,000 422,867,000 
WORE cscs 


48,946,000 46,398,000 
Pork and 
lard ..1,042,675,000 1,021,219,000 8,434,351,000 
Lamb and 
mutton. 65,816,000 59,026,000 750,064,000 
1,684,285,000 1,549,510,000 15,522,723,000 





Total.. 


Average dressed weights of cattle, 
calves, hogs and sheep were all greater 
in December and for the year, than a 
year earlier. Average dressed weights 
of animals purchased by inspected 
packers during December and 1941 
were: 

Dec., 1941 Dec., 1940 1941 
Ibs. Ibs. Ibs. 


527.43 
110.11 
181.80 


LIVESTOCK PICKUP WINS 


Under a new Interstate Commerce 
Commission decision, railroads in Iowa 
and other midwestern states will con- 
tinue to offer livestock pickup to farm 
shippers as a part of the regular rail 
service at the through rate. This service 
has been opposed by Iowa Mississippi 
river packers. The decision upheld the 
carriers’ right to meet truck competi- 
tion by extending transportation to the 
farmer’s feedlot. 

The pickup arrangement has been 
popular with livestock producers who 
can obtain through carload rates on 
shipments of 1,000 lbs. or more and 
turn the responsibility for safe carriage 
of the livestock over to the railroads, 
If the shipper delivers livestock to the 
rail loading station he is compensated 
at the rate of 3c per cwt. The ICC 
authorized continuance of the service 
over a 10-mile area adjacent to each 
station. 


SOUTHERN LIVESTOCK 
PROBLEMS 


At a meeting of the livestock com- 
modity group of the Southern Market- 
ing Conference, presided over by Dr. 
Frederick V. Waugh, Assistant Ad- 
ministrator of Marketing, it was sug- 
gested that a marketing research pro- 
gram be undertaken in the southern 
states to determine the adequacy of 
present marketing facilities and make 
recommendations regarding additional 
facilities found necessary. 

It was also recommended that live- 
stock be sold on a grade basis. Practical 
means for increasing the consumption 
of meat in the South, as a means of 
improving the standard of living in 
rural areas and increasing the amount 
of income derived from the sale of live- 
stock, were also considered. 





| 


| 


; Fill 


NNETT-MURRAY 


~. ee cK 8 YU Y¥GEN G 


FORT WAYNE, IND. 
DAYTON, OHIO 
LAFAYETTE, IND. 
CINCINNATI, OHIO 
INDIANAPOLIS, IND. 


OMAHA, NEB. 

















Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 











S$-&§ es CoE 
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DETROIT, MICH. 
LOUISVILLE, KY. 
SIOUX CITY, IOWA 
NASHVILLE, TENN. 
MONTGOMERY, ALA. 











FRANK R. JACKLE 


Tankage, Blood, Bones, Cracklings, Hoofs 
405 Lexington Ave. 


Broker 
Offerings Wanted of: 


New York City 
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NEW YORK LIVESTOCK 


Livestock prices at Jersey City, Jan- 
uary 27, 1942, as reported by the Agri- 
von Marketing Service were: 


CATTLE: 
Steers, 1,040-Ib. ....cceecccceceves $ _ 12.25 
Gows, MedUM .....ccecccscecccsce 8.50@ 9.00 
Cows, cutter and common.......... 7.50@ 8.00 
Cows, CADNETS ......eeceeccececece 5.50@ 6.50 
Bulls, C000 ....ccccccccesccccccece 10.00@10.75 
Balls, Medium .....ccsseccccsecces 8.75@10.00 
Bulls, cutter to common............ 8.00@ 8.75 
CALVES: 
Vealers, choice ......-.-. pe eeeeeees $ 16.00 
Vealers, common and medium...... 9.00 
Calves, common to medium........ 8.25@ 9.00 
HOGS: 
Hogs, good and choice, 180-200-Ib.......... $12.05 
Hogs, BOTT. ccccccrcecocvevccccvescescees 12.00 
LAMBS: 
Lambs and sheep......eesseeeeeseceees unquoted 


Receipts of salable livestock at Jersey 
City market for week ended January 


24, 1942: 
Cattle Calves Hogs* Sheep 


Salable receipts .... 2,274 1,623 333 46 
Total, with directs.. 9,267 12,791 23,451 54,485 
Previous week: 


Salable receipts... 1,895 2,110 237 99 
Total, with directs. 8,616 14,304 26,551 56,602 


*Including hogs at 31st street. 


CORN BELT DIRECT TRADING 


(Reperted by U. Department of Agriculture, 
ee eeatvatal Marketing Service.) 


Des Moines, Ia., January 29.—At the 
19 concentration yards and 11 packing 
plants in Iowa and Minnesota, hog 
market advanced, in spite of liberal 
receipts, and prices climbed to the 
highest levels since mid-September. 


Hogs, good to choice: 


PEED GR. ccccccccecccccscceeenced $10.65@11.50 
SPEER, 02 0cccccberctencureounes 11.20 
| ee re 1.15@ 

BIO SSS BR. cccccccccwesceseesceseve 11.05@11.45 
DEE ED cccecctnsecsesbeqnséagen 10.95@11.35 
PES, At avssnetboshbenebenwnwe 10.85@11.25 

Sows: 

SE MDs 6 cbccdcetuwss ees wored $10.40@10.85 
| are 10.30@10.85 
MT: 9:00.05 0600 cenesiscesénes 10.10@10.65 


Receipts of hogs at Corn Belt mar- 
kets for the week ended January 29: 


This Last 

week week 
a Serr 44,900 45,000 
BERENS, GOR, DOecceccccecece 45,800 47,700 
ie SE See 65,300 77,000 
Tuesday, Jan. 27........cee0. 54,100 70,000 
Wednesday. Jan. 28........... 56,000 48,700 
Thursday, Jan. 29............ 44,900 37,000 





DECEMBER LIVESTOCK PRICES 


December livestock prices at Chicago: 
CATTLE AND CALVES 


No 
1941 1941 1900 
(Price per 100 Ibs.) 
Beef steers— 
Choice and prime..... $13.42 $11.95 $13.92 
Recs cyacakeade 12.41 11.24 11.86 


ME 555-0 vac 6heamaind 11.04 10.22 9.62 

EE oii inn acatnithad 9.17 8.85 7.83 

BM grades .....ccccce 12.57 11.40 11.85 
Cows— 

a i ee ee $ 8.61 $ 8.04 $ 7.25 
Vealers— 

Good and choice....... $12.65 $12.28 $10.56 

HOGS 

Barrows and gilts....... $10.75 $10.22 $ 6.37 
RE 9.89 9. 7 5.53 
All purchases .......... 10.65 10.16 6.27 


LAMBS AND SHEEP 

Slaughter lambs— 
and choice 
Slaughter ewes— 
Good and choice 


ceeeee $12.16 $11.32 $ 9.43 
bdibwnen $ 6.07 $ 5.31 $ 4.39 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading western markets, Thursday, January 29, 1942, 
as reported by U. S. Department of Agriculture, Agricultural Marketing Service: 


Hogs (soft & oily not quoted): 
BARROWS AND GILTs: 





CHICAGO NAT. STK. YDS. OMAHA 


KANS. CITY ST. PAUJ. 


Good-choice: 
120-140 Ibs, . .* OS ere ae re es ee ee 
140-160 Ibs. . -50 11.10@11.80 $10.85@11.50 $10.90@11.40 $10. set 25 
160-180 Ibs, -80 11.60@12.00 11.25@11.65 teil oe 11. 11.55 
180-200 Ibs. . -90 11.95@12.00 1. .65@11. iL 11.55 
200-220 Ibs. .. -90 11.95@12.00 11.55@11.75 11.70@11.80 11.45@11.55 
220-240 Ibs. -90 11.85@12.00 11 11.70@11.80 11.40@11.55 
240-270 Ibs. 90 11.65@11.90 11.50@11.70 11.50@11.75 11.25@11.50 
270-300 Ibs. -80 11.40@11.75 11.35@11.65 11.30@11.65 1 1.35 
300-330 Ibs, -70 =11.35@11.60 11.25@11.60 11.25@11.45 11.10@11.30 
330-360 Ibs. 65  11.25@11.45 11.15@11.40 11.10@11.30 1.20 
Medium 
ROPE GR. escicccssesc 10.85@11.65 10.65@11.75 10.85@11.55 11.10@11.75 11.00@11.50 
SOWS: 
Good and choice: 
270-300 =e. re 11.50@11 11.00@11.15 10.90@11.00 10.70@10.85 10.75@10.80 
- . 2 eee rea 11. 40@11. 55 11.00@11.15 10.90@11.00 10.70@10.85 10.7 10. 80 
dg RGR ENES. 11.35@11.50 10.90@11.15 10.75@10.90 10.60@10.75 10.75@10.80 
Good: 
360-400 Ibs. ...... pute 11.30@11.45 10.75@11.00 10.65@10.90 10.55@10.70 10.70@10.80 
 » 2. . SeeSseouerse 11.20@11.35 10.65@10.90 10.60@10.85 10.50@10.65 10.70@10.80 
450-500 Ibs. ......... +++ 11.00@11.30 10.50@10.80 10.60@10.85 10.85@10.60 10.60@10.75 
Medium: 
250-500 Ths. ......cccees 10.15@11.15  10.25@10.80 10.15@10.65 10.25@10.75 10.50@10.75 
PIGS (slaughter): 
Med. & good, 90-120 Ibs. 9.75@10.50 GE. wacieacose _« aceueObeee:) bts emonebene 
Slaughter Cattle, Vealers and Calves: 
STEERS, Choice: 
750- 900 Ibs. ........ ++ 13.75@14.75 = hs bys 13.00@13.85 13.00@14.00 12.75@14.00 
et ae 13.75@14.75 75@14.00 13.00@14.00 13.00@14.00 12.75@14.00 
1100-1300 Ibs. ......... + 12.75@14.50 i 50@13. 4 12.50@14.00 12.50@13.75 12.50@13.75 
1800-1400 Ibs, .......... 12.50@13.75 12.25@13.50 12.25@13.50 12.25@13.25 12.25@13.50 
STEERS, good: 
ok ee 11.75@13.75 11.25@12.75 11.25@13.00 11.25@13.00 11.00@12.75 
ek eS ee ond 11.25@12.75 11.25@13.00 11.00@13.00 11. 12.75 
1100-1300 Ibs. .......... 11.00@12.50 11.00@13.00 11.00@13.00 11. 12.75 


1300-1500 Ibs. ....... eee iL, '25@12. 15 11.00@12.50 10.75@12.50 11.00@12.50 


STEERS, a 








11.00@12.50 


FE SIND TR. ccicccccse 9.75@11.50 9.75@11.25 50@11.25 9.75@11.25 9.25@11.00 
1100-1300 Ibe. peeve aan 9.75@11.50 9.50@11.00 9.50@10.75 9.75@11.00 9.25@11.00 
STEERS, common: 
po 8.50@ 9.75 8.50@ 9.50 8.50@ 9.50 8.50@ 9.75 8.25@ 9.25 
STEERS, HEIFERS AND MIXED: 
Choice, 500-750 Ibs...... 13.50@14.75 12.25@13.25 12.50@13.50 12.00@13.25 12.00@13.2: 
ood, 500-700 Ibs....... 11.75@13.50 11.00@12.25 11.00@12.50 10.50@12.00 10.30 12.00 
HEIFERS: 
Choice, 750-900 Ibs 50@14. 12.00@13.25 12.00@13.00 12.00@13.50 11.75@13.00 
Good, 750-900 Ibs....... it $0618.50 10.75@12.25  10.25@12.00 10.50@12.00 10.50@11.75 
Medium, 500-900 Ibs.... 9.50@11.50 -75@11.00 9.25@10.25 8.75@10.50 10.50 
Common, 500-900 Ibs.... 7.75@ 9.50 7.50@ 9.00 7.50@ 9.25 7.50@ 8.75 7.50@ 8.50 
COWS, all weights: 
Goat cbereooeneds ° 9.00@ 9.50 8.50@ 9.00 8.75@ 9.50 8.75@ 9.25 
Medium ....... 8.50@ 9.00 8.00@ 8.50 8.25@ 8.75 8.00@ 8.75 
Cutter and common. 7.25@ 8.50 6.50@ 8.00 6.75@ 8.25 6.75@ 8.00 
GAMRET  ccccces seebe 6.00@ 7.25 5.00@ 6.50 5.50@ 6.75 6.00@ 6.75 
BULLS (Ylgs. Excl.) all dunia 
OE 9.75@10.50 10.00@10.25 9.50@ 9.75 Hye 9.50 9.50@ 10.00 
Sausage, good ..... esese 9.75@10.25 9.50@10.60 Het 4 9.50 9.00@ 9.50 9.25@10.00 
Sausage, cutter and com. 8.50@ 9.75 8.50@ 9.50 8.50@ 9.15 8.25@ 9.00 8.25@ 9.25 
Sausage, cutter and com. 8.00@ 8.75 7.50@ 8.50 7.50@ 8.50 7.25@ 8.25 7.25@ 8.25 
VEALERS, all weights: 
Good and Choice........ 12.50@15.00 13.25@14.50 12.00@13.50 12.00@14.00 11.00@14.00 
Common and medium... 9.00@12.50 10.75@13.25 8.50@12.00 8.00@12.00 8.00@11.00 
GD Na cdaguresecketnesct 7.00@ 9.00 6.50@10.75 6.50@ 8.50 6.50@ 8.00 5.50@ 8.00 
CALVES, 50 Ibs. down: 
Good and pane Oni 10.00@11.25 9.50@11.50 9.00@11.50 9.50@11.50 9.00@11.00 
Common and medium. 8.00@10.00 7.50@ 9.50 7.50@ 9.00 7.00@ 9.50 7.50@ 9.00 
| ER re - 7.00@ 8.00 6.25@ 7.50 5.50@ 7.50 6.00@ 7.00 5.50@ 7.50 
Slaughter Lambs and Sheep:* 
LAMBS: 
Good and choice*..... ++ 12.00@12.60 12.00@12.50 11.50@12.15 11.75@12.15 12.00@12.25 
Medium and good*...... 10.75@11.75 11.00@11.75 10.25@11.25 10.50@11.65 11.00@11.75 
COMMER ccccccsccce eee. 9.50@10.75 9.00@10.75 9.25@10.00 9.00@10.25 9.25@10.75 
YLG. WETHERS: 
Good and choice*....... 10.00@10.50 10.00@10.75 = ......4... .., . aoe e 
pe er - 8.75@ 9.75 8.50@ 9.75 aevivenees Cee MO \Neaxtackes 
EWES: 
Good and choice...... se 75@ 6.85 25@ 6.50 4.50@ 6.50 5.25@ 6.25 4.75@ 6.25 
Common and medium... 3. 75@ 5.75 :: 50@ 5.25 3.25@ 4.50 3.75@ 5.25 3.25@ 4.75 


1Quotations based on animals of current seasonal market weights and wool growth. Shorn animals with 
less than 60 days’ wool growth quoted as shorn. *Quotations on slaughter lambs and yearlings of Good 
— Choice and of Medium and Good grades as combined represent lots averaging within the top half of 
the Good and the top half of the Medium grades, respectively. 





CHICAGO PACKER PURCHASES 


Purchases of livestock in Chicago by 
the principal packers for the three days 
of the week totaled 17,744 cattle, 2,342 
calves, 43,166 hogs and 13,097 sheep. 


The National Provisioner—January 31, 1942 


PACIFIC COAST LIVESTOCK 


Receipts for 5 days ended January 23: 
Cattle Calves Hogs Sheep 


Los Angeles ...... 4,475 1,750 2,250 1,400 
San Francisco .... 725 15 500 x 
Portland .........2 285 3,680 2,375 








PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, January 24, 
1942, as reported to The National Provisioner: 


CHICAGO 

Armour and Company, 7,423 hogs; Swift & Com- 
pany, 1,622 ho ~ Wilson & Co., 11,251 hogs; West- 
ern Packing Inc., 2,693 hogs; Agar Packing 
.» 7,140 bene Shippers, 18,160 hogs; Others, 
36,977 hogs. 

Total: 43,516 cattle; 4,237 calves; 85,266 hogs; 
29,974 sheep. 


KANSAS CITY 


Cattle Calves 
Armour and Company. 4,523 300 
Cudahy Pkg. Co ~ 079 371 4,605 
Swift & Gupens.. 385 4,903 
Wilson & Co 3 718 2,231 4,712 
Indep. Pkg. Co evee 335 ° 
Kornblum Pkg. Co. 
Others 


Sheep 
5,100 


"143 2,213 6,593 
1,917 25,913 


Cattle and 
Calves Hogs 


Armour and Company 9,180 
Cudahy Pkg. Co 4 er 


Swift & ’ 
5,391 
11,020 


Sheep 
4,585 
6,360 
2,794 


Wilson & 2,600 


Cattle and calves: Eagle Pkg. Co., 15; G@ueeter 
Omaha Pkg. 38; Geo. Hoffman, 106; Lewis 
Pkg. Co., 592; Nebraska Beef Co., 778; Omaha 
Pkg. Co., 245; John Roth Pkg. Co., 108; So. Omaha 
Pkg. Co., 718; Lincoln Pkg. Co., 144. 

Total: 18,726 cattle and calveg; 36,630 hogs; 
16,339 sheep. 


EAST ST. LOUIS 
Cattle Calves 
Armour and Company. 3,501 1,815 2,109 
Swift & Ee: a ao 2,247 . 3,426 
Hunter Pkg. Co ad 17 , 587 
Heil Pkg. ee wane cove 
Krey Pkg. Co 


Sieloff Pkg. © 
Shippers . 
Others \ 43 


Hogs Sheep 


2,818 
5,674 54,862 


ST. JOSEPH 
Cattle Calves Hogs 


Swift & Company.... 2,788 270 388,262 
Armour and Company. 3,089 301 7,332 
Others 1,837 5 752 


Total 7,714 576 16,346 
ann. including 5,898 hogs and 151 sheep 
rect 


SIOUX CITY 
Cattle Calves Hogs 
Cudahy Pkg. Co 3,358 61 13,628 
Armour and Company. 3,061 31 13,317 
Swift & Company 2,605 66 8,248 
3,454 5 9,310 
. 244 10 46 
12,722 173 44,549 
OKLAHOMA CITY 
Cattle Calves 
Asmeue one _ Compa. 2,862 494 
Wilson & © 3,00 p 
Others 


Hogs 
3,780 


- 6,079 1,238 8,897 
Not including 3,711 hogs bought direct. 


WICHITA 

Cattle Calves Hogs 

Cudahy Pkg. Co 438 3,771 

Wichita D. B. Co.... 10 eas eeee 
Dunn-Ostertag 79 
W. Dold oe 473 
Sunflower Pkg. Co. a ates 135 
Excel Pkg. nen tases 
Others eves 752 

438 5,210 3,680 

Not including 52 cattle and 1,975 hogs bought 

direct. 


DENVER 
Cattle Calves 
Armour and Company. 1,022 129 
Swift & Company . 846 226 
Cudahy Pkg. Co 
Others 


Sheep 
3,177 
2,140 
1,095 
5,528 


11,940 


8ST. PAUL 
Cattle Calves Sheep 
Armour and Company. 4,068 2,820 7,461 
1,652 ae 
n 5 abe 
Swift & Company... 4,222 10,782 
Others 4 593 woes 


9,343 22,789 
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INDIANAPOLIS 

Cattle Calves 

Kingan & Co 1,94 610 
Armour and Company. 814 240 
Hilgemeier Bros. WD cove 
. — 

Wabnitz and Deters.. 53 
Maass Hartman Co... 22 
Shippers 999 
Others __ 368 


14,945 
340 


36,628 


CINCINNATI 
Cattle Calves 
8S. W. Gall’s Sons.... .... 24 cess 
E. Kahn’s Sons Co. 475 401 7,664 
od Packing Co. - «nee 273 
. H. Meyer Pkg. Co. 18 .... 2,278 
; * Schlachter 138 92 nse 
J. & F. Schroth P. Co. 17 2,526 
1,655 


J. F. Stegner Co 301 238 

Shippers 225 .w ee ease 

Others 648 813 181 
, 0 rr 2,412 1,398 15,209 605 


Not including 1,267 cattle, 6,792 hogs and 168 
sheep bought direct. 


FORT WORTH 
Cattle Calves Hogs 
Armour and Company. 2,337 3,547 
Swift & Company.... 2,410 = 3,841 
Blue Bonnett Pkg. Co. 344 607 
City Pkg. Co WT nee 743 
Rosenthal Pkg. Co... 49 


8,787 


Hogs 


Sheep 
3,810 
3,946 


RECAPITULATION+ 
CATTLE 


Week 
ended 
Jan. 24 


.. 43,516 


Milwaukee — 
Indianapolis 
Cincinnati 

Ft. Worth 


Chicago 
Kansas City 
Omaha 

East St. Louis 
St. Joseph 
Sioux City 
Oklahoma City 
Wichi 


Indianapolis 
Cincinnati 
Ft. Worth 


470,214 


Chicago 
Kansas City 
Omaha 
OS) A aaa 
St. Joseph 
Sioux City 
Oklahoma City .. 
b 


37,371 
26,785 
21,241 


Milwaukee 
Indianapolis 
Cincinnati 
Ft. Worth 


187,786 161,895 


*Cattle and calves. fNot including directs. 


CANADIAN INSPECTED KILL 


Canadian inspected slaughter in De- 
cember and the year 1941, compared: 


Dec. 
1940 


71,374 


661,911 
52,705 


1940 
Cattle 
Calves 
eee ocneeed 6,273,951 
830,968 


703,779 
5,454,930 
Sheep 


763,982 


CHICAGO LIVESTOCK 


Statistics of livestock at the own | = Stock 
Yards for current and comparative peri 


RECEIPTSt 
Cattle Calves 


1,085 
1,398 
787 


Hogs 
Mon., Jan. 28,554 
32,863 
26,965 
22,832 
325 12,996 
100 5,400 
*Total this week.... 67 129,610 
Prev. week 
Year ago 
Two years ago 5, 471 134; 314 
SHIPMENTS 
Cattle Calves Hogs 
73 4,461 
214 023 
150 2,251 
97% 4, 
a ++» 4,000 
ee ee eee om 100 


Total this week 534 18,168 
Previous week 758 15,295 
Year ago Nett 370 =66,251 
Two years ago 205 21,582 


*Including 887 cattle, 447 calves, 44,184 hogs 
and 10,397 sheep direct to packers. 


+All receipts include directs. 


tIANUARY AND YEAR RECEIPTS 
1941 Gain 
1S ee .350 8 =20,771 
388, oe 80,519 


ee 1 145,472 1,862 
‘ail receipts include directs. 


Loss 
Cattle 


WEEKLY AVERAGE PRICE OF LIVESTOCK 
Cattle Hogs Sheep Lambs 


Week ended Jan. 24..$12.20 $11.45 $5.75 
Previous week >. aa 11.20 -50 
1941 8.10 


5.20 
7.55 
8.15 
10.00 


$7.80 $4.75 


4.55 
4.35 
3.85 
5. 


$10.15 


SUPPLIES FOR CHICAGO PACKERS 

Hogs 

Week ended Jan. 24 111,442 
Previous week 35,895 140,242 
1941 « 85,714 
112’ 219 

76,600 

98,381 


HOG RECEIPTS, WEIGHTS AND PRICES 
Av. 
No. wt., 
Rec'd Ibs. 
24.129,600 247 
15 243 
249 
249 . 5. 
247 t 1.55 
242 \ 8.15 
236 \ 10.00 
Av. 1987-41 244 $7.80 
*Receipts and average weight for week ending 
Jan, 24, 1942, estimated. 


CHICAGO HOG SLAUGHTERS 
Hog slaughters at Chicago under federal inspec- 
tion for week ending January 23. 
Week ending Jan. 23 
Previous week 
Year ago 
Two years ago 


*Week ended Jan. 


$11.45 
— week 11.20 


CHICAGO HOG PURCHASES 


Week ended 
Jan. 29 


Packers’ purchases 
Shippers’ purchases 


SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by 
the Agricultural Marketing Service, at 
seven southern packing plants Ie 
cated at Albany, Columbus, Moultrie, 
Thomasville, and Tifton, Ga.; Dothan, 
Ala.; Jacksonville, Fla., week ended 
January 24: 

Cattle 
Week ended Jan. 24... 


. 8,159 
st week -8,003 
Last year % 974 
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ion Stock 
8 Sheep 
4 8,521 
33 «11,952 
554,110 
32 888 
6 5,278 
0 3,500 
LO 39,249 
8 45,110 
14 39,789 
14 54,814 
3s Sheep 
61 1,486 
23 241 
51 641 
33 954 
00 1,000 
00 100 
68 4,422 
95 8,071 
51 9,830 
82 6,983 
t,184 hogs 
PTS 
D Loss 
a 
S com 
am 5c 
— ss 
ESTOCK 
eep Lambs 
75 $12.15 
50 12, 
55 10.40 
55 8, 
85 9.00 
85 7.85 
50 10.45 
75 $9.40 
-ERS 
33 =—- Sheep 
42 34,827 
42 37,579 
‘14 30,185 
19 46, 
00 «44,478 
81 52,836 
PRICES 
—Prices— 
op Ay. 
1.75 $11.45 
1.65 11.20 
8.75 8.10 
5.70 5.20 
8.00 7.55 
9.10 8.15 
0.45 10.00 


RS 
leral inspec- 
_— 148,562 
naa 64,413 
<a 12,008 
aden 489 
is 
os 
Tete 
36,376 
EIPTS 
ported by 
service, at 
lants lo 
Moultrie, 
; Dothan, 
sek ended 
ves ~ 
69 , 
37,74 
| 3a 
; 31, 1942 


SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 15 centers for the week ended January 24, 1942: 




















CATTLE 
Week Cor. 
ended Prev. week, 
Jan. 24 week 1 
“S| RR re eres 30,002 32,630 22,182 
eum Giig ......-.-:<- 22,055 21,120 16, 
Omaha® ....---------+++ 18,127 21,462 15,655 
East St. Louis .... 11,494 12,856 9,224 
St. Joseph ......---+-+--- 7,453 7,815 5,870 
Sioux City ....------++--- 9,674 9, 7,193 
Wichita* ..... acamanenecs 6,557 6,304 5,656 
Philadelphia ......-.---- i 2,281 1,959 
Indianapolis .....-..+--+ 2,545 2,723 1,776 
New York & Jersey City. 10,772 11,313 9,562 
Oklahoma City* .......-- 7,811 8,074 6,095 
Cincinnati ....-.+---+-+: Za sears 3,812 
SEGRE osccccveeecessens 4,078 3,457 3,533 
Gt. Paul .....00.-00-e0e> 16,514 19,815 9,193 
Milwaukee ........---+e: 3,584 4,223 3,069 
Metal .....ccccccesvcece 155,699 163,573 120,825 
*Cattle and calves. {Not including directs. 
HOGS 
 cccesanesdodeen 143,562 164,413 112,003 
—— NE. aicaica aout 53,408 72,167 41,320 
Oma coccceccsces 68,281 85,288 88,404 
Bast St. Louis'.......... 71,305 93,023 64,154 
CEE nogc cc scereeks 21,570 32,168 16,914 
ee eee ,330 162 584 
ne 7,185 8, 6,674 
Philadelphia ............ 17,182 18,586 17,559 
WRGIABADEND. ...00- 0002000 21,148 23,955 16,026 
New York & Jersey City. 47,673 56,884 41, 
Oklahoma City .......... 12,608 18,547 18,041 
DEEL c.ccacecceneden (eee 16,663 
BEE socccccccessccese BE ae 8,587 
Bt. Paul .s..ccccsccceeee 45,354 62,457 38,084 
NE ocvccestecscsve 11,053 14,991 7,691 
PD sven cecnccevectes 611,524 727,848 469,004 


1Includes National Stock Yards, East St. Louis, 
Ill., and St. Louis, Mo. 











SHEEP 
GREED nccscccccccccces 24,785 27,353 20,465 
Kansas City ... 
Omaha ....... 
East St. Louis 
St. Joseph .... 
BE ME ccwescoccssess 
MEE Scecccetesesqees 
PE: cecvcveesucs 
Indianapolis ..........-. 3,534 3,463 1,785 
New York & Jersey City. 54,043 65,279 58,677 
Oklahoma City .......... 2,669 3,474 1,941 
DE sicecqcessee os oo — ee 1,652 
DE ttsesdesceceune ee 7,785 5,521 5,834 
PRMD cneetacceseeeges 22,789 22,244 14,201 
DEED ccccesvescwees 1,195 1,386 1,662 
ae eee 215,725 234,575 197,104 


+Not including directs. 


RECEIPTS AT CHIEF CENTERS 


Receipts for week ended Jan. 24: 


At 20 markets: Cattle Hogs Sheep 
Week ended Jan. 24....212,000 rye 242,000 








Previous week......... 248,000. 636, 286,000 
Se 239,000 622,000 284,000 
DP TGR oad pewsses'6cee 160,000 539,000 250,000 
DE Maricktwedciekesced 183,000 357,000 278,000 
At 11 markets: Hogs 
CO. Ov. scvccwsccdecdecabeues 459,000 
NR 555,000 
SRE Ae eS Rb See 352,000 
NEN Wis Cos ch60n00bee0s cue eeRes aneaee 491,000 
ie Rosina io winee windievunaeusanadowane 304,000 
At 7 markets: Cattle Hogs Sheep 
Week ended Jan. 24....163,000 415,000 185,000 
Previous week......... 177,000 499,000 212,000 
2 er 133,000 303,000 180,000 
MS iiices<encsecneacn 114,000 429,000 177,000 
2 Repay abe 121,000 265,000 186,000 





SOUTHERN LIVESTOCK KILL 


Livestock slaughtered in packing 
plants and abattoirs during December, 
1941, in Alabama, Florida and Georgia: 


Dec. Nov. Dec. 

1941 1941 1940 
Cattle EAP ee 44,790 52,215 42,460 
ives eerie: meine ol base 18,187 24,694 17,239 
~~ al Lee 150,811 224,734 

ESR 119 278 

Total Total 

1941 1940 
Gestte EE SAO CR 526,192 433,611 
ee Mata pe whine ga wbbint 209,251 181,947 
Sh NGS 2 & deke0seawcexen 1,498,924 1,407,857 
sala scs.dh-es'ases sw at 11,678 7,117 


MEAT SUPPLIES AT EASTERN MARKETS 
(Reported by the U. S. Department of Agriculture, Agricultural Marketing Service.) 
WESTERN DRESSED MEATS 


NEW YORK PHILA, BOSTON 
STEERS, carcass Week ending January 24, 1942............ 10,119 2,703 2,890 
OME SEIU, Gaccenctiess <0 ctw cceeusnndas 10,895 2,316 2,996 
nee. WEE PORE BR ncccccccccccevcscsecs 9,153 2,818 2,942 
COWS, carcass Week ending January 24, 1942............ 442 1,640 2,615 
TRE PE nv ccinicsncedeeccccerss genes 480 1,233 2,728 
WONG WOE FONT BORikicasicicseccccscccccxe 1,344 1,193 2,863 
BULLS, carcass Week ending January 24, 1942............ 296 711 92 
Week previous ............ Re ery ore 426 635 107 
Same week year AG0....ccccccccescccccees 464 743 358 
VEAL, carcass Week ending January 24, 1942............ 22,413 1,374 516 
Week previous ........... $046006005s0 0b08 4,208 871 492 
MOUS WOE SORE Ginn coc skvcsessesestces 11,119 976 35 
LAMB, carcass Week ending January 24, 1942............ 44,131 16,606 18,098 
WR RII: cro ceccecvactseccensiécecss 47,146 14,835 20,152 
Se Se I oc iiddicdceisccsdasmesa 41,027 14,918 19,434 
MUTTON, carcass Week ending January 24, 1942............ 3,256 127 1,022 
I Nia sarah ods e8ss cs cans snaase 8,215 180 392 
SS SE. NE Die vcccdcctetvcsecccces 1,737 208 488 
PORK cuts, Ibs. Week ending January 24, 1942............ 2,613,285 592,634 426,296 
Week previous ....... Peanesahicwmesweeceae 3,265,978 413,845 583,267 
I SRE UIE Sag ooo cine és nvccccdecbes 2,644,266 448,622 515,216 
BEEF cuts, Ibs. Week ending January 24, 1942............ 277,049 
WO DN wineries ccecesseseecanes 404,602 
GRO WOE FORE BOB. ccccccccccccccccicccs 404,982 
LOCAL SLAUGHTERS 
CATTLE, head Week ending January 24, 1942............ 10,772 2,006 
ee EE breencaee 4 cceunsscovncecces 11,313 2,281 
SD TE BE I win dn k cc ccacccsceneess 9,562 1,959 
CALVES, head Week ending January 24, 1942............ 14,320 2,310 
We GE cacevnwabeascccocencesscuss 18,946 2,897 
Same week year ago............2..eeeeees 13,985 2,724 
HOGS, head Week ending January 24, 1942............ 47,514 17,182 
Week previous ........ Wit bben snes tte veee% 51,217 18,586 
Same week year ago....... ieee ilwak ame gute 39,900 17,559 
SHEEP, head Week ending January 24, 1942......... --. 54,043 2,391 
Week previous ..... Seeeeésoconcce thbaeeae 65,279 2,864 
CORES WAGE TONE GID. 00 oc cssecescuvcccsecse 58,677 2,549 


Country dressed product at New York totaled 5,027 veal, 18 hogs and 114 lambs. Previous week 5,186 
veal, 11 hogs and 179 lambs in addition to that shown above. 


—= 





WEEKLY INSPECTED KILL 


Hog slaughter under federal inspec- 
tion at 27 packing centers for week 
ended January 23 showed a gain of 
269,023 head over the 1941 kill, totalling 
1,008,597 head against 739,574. Cattle 
slaughter amounted to 188,909 head 
compared with 147,345 last year. Sheep 
and lamb slaughter totaled 307,714 head. 

Number of animals processed in 27 
centers for week ended January 23: 


Cattle Calves Hogs Sheep 


New York Area’. 10,771 14,303 47,673 53,826 
Phila. & Balt.... 4,634 1,078 30,572 1,344 
Ohio-Indiana 

CE opnaves 9,808 3,355 54,794 7,597 


Chicago® ........ 35,123 4,498 143,562 50,402 - 


St. Louis Area*.. 14,274 7, 71,302 9,686 
Kansas City..... 18,119 3,139 408 26,973 
Southwest Group® 21,863 4,976 62,481 37,972 
GEE eccx'cenee 19,664 687 68,281 . 

Sioux City... 9,553 159 60,330 20,228 








St. Paul-Wis. 
a 28,745 28,891 155,155 29,804 
Interior Iowa & 
o. Minn’..... 16,355 6,919 261,089 42,696 
, ee 188,909 75,074 1,008,597 307,714 
Total prev. 
WHEE - vcuapin 198,179 90,735 1,133,110 321,863 


Total last year.147,345 67,222 739,574 284,873 


Includes New York City, Newark, and Jersey 
City. *Includes Cincinnati and Cleveland, Ohio, and 
Indianapolis, Ind. *Includes Elburn, Ill. “Includes 
St. Louis National Stockyards and East St. Louis, 
Ill., and St. Louis, Mo. "Includes So. St. Joseph, 
Wichita, Oklahoma City, and Ft. Worth. Includes 
St. Paul, . St. Paul and Newport, Minn., and 
Madison and Milwaukee, Wis. ‘Includes Albert 
Lea and Austin, Minn., and Cedar Rapids, Des 
Moines, Ft. Dodge, Mason City, Marshalltown, 
Ottumwa, Storm Lake, and Waterloo, Iowa. 


Packing plants included in the above tabulation 
slaughtered during the calendar year 1941 approx- 
imately 74% of the cattle, 71% of the calves, 73% 
of the hogs, and 80% of the sheep and lambs that 
= slaughtered under Federal Inspection during 
that year, 
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CANADIAN LIVESTOCK PRICES 





STEERS 
Same 
Last week 
week 1941 
NR gas $10.35 $10.25 
Montreal .... 10.25 9.25 
Winnipeg ... 9.50 9.00 
ED aiwwiaki tonne cwket 10.00 9.00 
NO liao ccclmisvhe Big y 9.75 8.50 
Prince Albert .......... 8.50 9.00 7.60 
WE DI eoiccvissecoece 9.00 9.00 8.00 
Se ea 9.00 9.00 8.15 
eT eae ae 3 9.50 9.50 7.50 
VRE éceccviicevaes 9.60 9.60 8.65 
VEAL CALVES 
TR vnc censtace schde $15.50 $16.00 $13.50 
OS eae: 14.50 14.25 12.50 
WEED coebcccnsesesis 13.00 12.50 11.00 
, _ 5a 10.50 10.50 10.00 
I ES 11.00 11.00 10.00 
Peinee AWert ..cccccess 10.00 9.25 8.50 
2 aes 10.00 10.00 9.00 
Se 11.00 11.00 10.50 
Regina ...... Weis te tek 12.00 11.50 10.00 
i 11.00 9.00 10.00 





Dev cbcensccnrtan $15.50 $15.25 $11.40 
Eb occwavsess<nls 75 15.60 1.50 
MEE wv cimaeik a6 aces ok 13. 14.00 10.45 
ENG abi dsctrieaie buccal 13.60 13.60 9.85 
NED éabnwcdcee apes 13.95 13.60 10.10 
Prince Albert........... 13.75 13.75 9.95 
Sf eee 13.60 13.75 9.75 
ee een 13.60 13. 9.75 
MN Sania Gua dies bone bate 13.60 13.60 9.90 
VRE eeesnees sense 14.50 14.50 10.75 


*Official Canadian hog grades are now on carcass 
wate quotations from Bl Grades; Grade A, $1.00 
premium. 


GOOD LAMBS 
See $12.00 $11.50 $12.00 
PN wadenccuvévecss 10.50 11.50 10.00 
ED nuit eens vqusiws 10.50 10.00 9.75 
| CERES ae ae 10.00 9.75 9.50 
PONE, wacccksscccscs 10.00 9.50 9.50 
eer 8. 8.50 8.00 
eae ee 8.75 8.75 8.65 
PR isat Ah ouewakasee 9.00 9.00 9.00 
VRROMENON cecisveeckins 11.25 11.25 10.50 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, 10c per word per 
insertion, minimum charge $2.00. Positions wanted, 
special rate 7¢ per word, minimum charge $1.40, 
Count address or box number as four word, 
Headline 70c extra. 70c per line for listings, 





Men Wanted 


Position Wanted 


Equipment for Sale 





WANTED EXPERIENCED SAUSAGEMAKER. 
Tell us all about yourself and salary expected. 
(Middle West.) Write W-552, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, Ill. 





WANTED: Man with following among Meat Pack- 
ers and Sausage Manufacturers on Pacific Coast to 
sell seasonings & curing salts, with a chance to 
buy interest in business. W-555, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, Ill. 





WANTED THOROUGHLY EXPERIENCED SAU- 
SAUGE MAKER for foreman of an up-to-date 
Sausage Kitchen located in Philadelphia with a 
well known national packer. Must be thoroughly 
up-to-date in everything pertaining to a man who 
can successfully turn out the finest of sausage 
products. W-557, THE NATIONAL PROVISION- 
ER, 407 So. Dearborn St., Chicago, Ill. 





WANTED CASING SALESMAN, EXPERIENCED. 
GOOD REFERENCES. W-559, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, Il. 





WANTED :—Thoroughly experienced rendering 
foreman capable of handling lard operations, offal 
cooking, poultry food manufacturing with ability 
to handle personnel and cost figures. W-543, THE 
NATIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Ill. 





HIGH CLASS SAUSAGEMAKER who has proven 
qualifications in full line of manufacture for East- 
ern packer. Applications held in strictest confi- 
dence. W-549, THE NATIONAL PROVISIONER, 
407 So. Dearborn St., Chicago, Ill. 





WANTED IMMEDIATELY: for New York State 
Packer, operating engineer or mechanical mainte- 
nance man for electric refrigerating plant, must 
have complete technical training and practical ex- 
perience in all packing house operations. W-550, 
THE NATIONAL PROVISIONER, 407 So. Dear- 
born St., Chicago, Il. 





WANTEB—Canned Meat production man familiar 
with Government —— yes proposition 
for right man. Salary and bonus. W-537, THE 
NATIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Ill. 





THOROUGHLY EXPERIENCED SAUSAGE- 
MAKER or working foreman who desires to make 
connection with a medium sized progressive packer 
with well established business in New York state. 
Loaf and specialty manufacture highly essential. 
W-548, THE NATIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, Il. 





Equipment Wanted 





WANTED 


1—6x6 or 8x8 Vertical Ammonia Compressor, direct 
connected to steam engine. Advise make, price, 
condition, age and location. W-513, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn Street, 
Chicago, Ill. 





WANTED: One 744x7% Vilter twin cylinder am- 
monia compressor complete with 54” band wheel, 
10” face width. Advise age, condition, price and 
location, W-556, THE NATIONAL PROVISIONER, 
407 So. Dearborn St., Chicago, Il. 


THOROUGHLY EXPERIENCED packinghouse op- 
erator. 20 years’ experience in management and 
<peentiame. also canning department. W-553, THE 
NATIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, I11. 





POSITION WANTED as assistant to manager or 
superintendent. 25 years superintendent for one of 
the largest packers. 6 years traveling inspector 
same firm. Specialist in beef small stock, pork 
dressing and cutting, fancy meats, hides, well 
posted all plant operations. Controlled labor costs, 
increased yields, lower shrinks very important now. 
Best of references. W-554, THE NATIONAL PRO- 
VISIONER, 407 So. Dearborn St., Chicago, Ill. 





Superintendent 
20 years’ practical experience in both large and 
small plants. Know all latest methods, yields, 
costs, etc. Am el employed but for personal 
reasons desire chan Good references. W-558, 
THE NATIONAL PROV ISIONER, 407 So. Dear- 
born St., Chicago, Ill. 





MEAT BUYER or assistant: Experienced, depend- 
able young man, with complete background of Live- 
stock Buying. Can perform any Packinghouse op- 
eration, also selling. References. Chicago Area. 
W-561, THE NATIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, Ill 





PLANT SUPERINTENDENT capable taking com- 
plete charge of operations. Know yields, costs, fast 
cures. Handle labor efficiently. Excellent refer- 
ences. W-532, THE NATIONAL PROVISIONER, 
407 So. Dearborn St., Chicago, Ill. 


GOOD EQUIPMENT SUCH AS og IS SCARCE: 
ANDERSON RB OIL EXPELLER; 4—Anderson 
No. 1 Oil Expellers; 2—4x8 and 4x9 Lard Rolls; 
Dopp Kettles, all sizes, with and without agita. 
tors; Meat Mixers, Grinders, Silent Cutters; Vert, 
and Horiz. Tankage Dryers; Refrigeration Equip. 
ment and Power Plant Equipment; aluminum ket. 
tles; HPM #6C 28-ton Hydraulic Press. Inspect 
our stock at 335 Doremus Ave., Newark, N. J, 
Send us your inquiries. WE BUY FROM’A SIN. 
GLE ITEM TO A COMPLETE PLANT. Consoli- 
dated Products Co., Inc., 14-19 Park Row, New 
York City. 





Business Services 





Detective Services 
Male and female operatives. Guards furnished, 
Investigations, tracing, etc. Anywhere—any time, 
Free consultation. W-551, THE NATIONAL PRO- 
VISIONER, 300 Madison Ave., New York, N, ¥, 





Business Opportunities 





Cooler 


FULLY EQUIPPED—good size—cooler. Located in 
the heart of Brooklyn’s wholesale market. Reason- 
able rent. W-560, THE NATIONAL PROVISION- 
ER, 300 Madison Ave., New York City. 








SUPERINTENDENT: Position in small plant 
wanted by thoroughly practical man, past middle 
age, mentally alert, and in excellent health. Com- 
plete practical knowledge of all sausage and spe- 
cialty production and all cures. Knows how to 
get Tesults. Now employed. Prefer Southwest, 
West, or Pacific Coast. W-545, THE NATIONAL 
PROVISIONER, 407 So. Dearborn St., Chicago, I11. 


CREDIT MANAGER: Meat Packing Industry. 
Will accept position which offers opportunity for 
permanence and progress. 18 years’ experience— 
management—organization—finance—personnel and 
accounting. 33 years of age, single, draft exempt, 
locate anywhere. W-547, THE NATIONAL PRO- 
VISIONER, 407 So. Dearborn St., Chicago, Ill. 








Manager or Superintendent 
SEASONED OPERATOR with 23 years’ experience 
in all branches of meat packing for position as 
manager or superintendent. Specialist in pork op- 
erations and qualified to supervise beef, sausage 
and by-products departments. W-521, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Il. 











RESULTS 


Are Obtained Through 
NATIONAL PROVISIONER 
“Classifieds” 











Have You Ordered 


The 
MULTIPLE 
BINDER 


for your 1942 copies of 


THE NATIONAL 
PROVISIONER 


A complete volume of 26 issues 
can be easily kept for future 
reference in this Binder. 


























Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 














Selected 


Sausage Casings 


MAY CASING COMPANY 


619 West 24th Place, Chicago, Ill. 























PORK PRODUCTS — SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 














Wilmington Provision Company 


TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 
Lambs and Calves 


U. S. GOVERNMENT INSPECTION 
WILMINGTON 


DELAWARE 
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BEEF -: 
HAMS -> 








PORK -:- 
BACON : 
—, CANNED MEATS : Sheep, hog and beef casings 


Inquiries welcomed at all times 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 
Packing plants: Ottumwa, lowa; Sioux Falls, S$. D.; Topeka, Kansas 


VEAL - LAMB 


SAUSAGE 














The Original Philadelphia Scrapple 


FELING . 
A ohn J.Felin &Co., nc. 
Pork Packers 
“Glorified” 
HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Office: 402-10 West 14th St. 








JERZY 


POLISH STYLE 


HAM 


Mild and unsmoked 


Canned in true 
continental style 





Guliteniiing in flavor and texture 


P. T. GEORGE & CO. Sole Distributors 


156th ST. and BROOK AVE. P. O. BOX 386 
New York, N.Y. Indianapolis, Ind. 




















Superior Packing Co. 


Quality 


Price Service 


St. Paul 








Chicago 





DRESSED BEEF 


BONELESS BEEF and VEAL | 
Carlots Barrel Lots 








Jrom the Land O’Grn 


nha bbb bb bb Md dd ddd dd 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL- LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. WATERLOO, lowa 














THEE. KAHN’S SONSCoO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 
HL. W Earl McAdams 


oodruff Clayton P. Lee P.G. Gray Co. 
437 W. 13th St. 38 N. Delaware Av. 1108 F. St.S. W. 148 State St. 
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THE 


CASING HOUSE 
Beatn. Levis Co., inc. 


ESTABLISHED 1382 


MEW YORK 
BUENOS AIRES 


CHICAGO 
AUSTRALIA 


LONDON 
WELLINGTON 
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ADVERTISERS The National Provisioner a 


Advanced Engineering Corp Kahn's, E., Sons Co metas Cie, WO Ba ok ic dae ccseeneketssscan 29 





Afral Corp Kennett-Murray & Co 
Armour and Company 


Levi, Berth. & Co., Inc 
Callahan, A. P. & Co 


Cincinnati Butchers’ Supply Co May Casing Co 
Cincinnati Cotton Products Co Mayer, H. J., & Sons Co 
Cleveland Cotton Products Co McMurray, L. H 
Corn Products Meat Industry Suppliers, Inc 
Crescent Mfg. Co Meyer, H. H. Packing Co 
Cudahy Packing Co Mitts & Merrill 

Morrell, John & Co 
Felin, John J., & Co., Inc 


Geese & Co..?.1 Niagara Blower Co 


Globe Company ra 
Griffith Laboratories, The a 


Ham Boiler Corp Palmyra Bologna Co., Inc 
Hanaché, Jean E Preservaline Mfg. Co 

Hormel, Geo. A., & Co : 
Hunter Packing Co Rath Packing Company 


Hygrade Food Products Corporation a 


Simmons Dairy Products Ltd 
Smith's Sons Co., John E 
Specialty Mfrs. Sales Co 
Jackle, Frank R Spicene Co. of America 
Jamison Cold Storage Door Co Standard Steel Corp 


Industrial Chemical Sales Div. West 
Virginia Pulp & Paper Co 


Stedman's Foundry & Machine Wks 
Stevenson Cold Storage Door Co 
Superior Packing Co 

Sutherland Paper Co 


Tobin Packing Co 
Vogt, F. G., Sons, Inc 
Wilmington Provision Co 


York Ice Machinery Corp 





The firms listed here are in partner- 
ship with you. The products and 
equipment they manufacture and the 
services they render are designed to 
help you do your work more efficiently, 
more economically and to help you 
make better products which you can 
merchandise more profitably. Their 
advertisements offer opportunities to 
you which you sheuld not overlook, 











While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index 





po en ene ame 
HONEY BRAND 


Hams - Bacon 


Dried Beef 


HYGRADE’S 
West Virginia Style 
Cured Ham 
Ready to Serve CONSULT US BEFORE 


YOU BUY OR 
HYGRADE’S SELL 


Frankfurters in 


P & 
Natural Casings 


Domestic and Foreign 


HYGRADE’S Connections 


Beef - Veal Invited! 
Lamb - Pork 





HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y- 














HORMEL) 


lotele} om 4 e)e).) 


Main Office and Packing Plant 


Austin, Minnesota 




















HUNTER PACKING COMPANY 


East St. Louis, Illinois 


BEEF - VEAL - PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 


New York Office, 106 Gansevoort St., Paul Davis, Mgr. 


William G. Joyce es A. L. Thomas 
Boston, Mass, a. Washington, D. C. 
P 1& 
F. C. Rogers Co. : wae ‘Shispen 
Pittsburgh, Pc. 
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THE GRIFFITH LABORATORIES 























Chicago Laboratory 


The quality of the product is the reflection of 
the integrity of the manufacturer. 


Consistently high quality is evidence of the 
vigilance of the manufacturer. 


The constantly high quality of the products of 
The Griffith Laboratories is the result of untir- 
ing RESEARCH and unremitting LABORA- 
TORY CONTROL. 





Newark Laboratory 


Prague Powder, ‘‘Purified’’ Ground Spices, Liquid and Dry Soluble Seasonings 


Sausage Binders, etc. 


Plants 
Toronto, Canada Newark, N. J. Chicago, Ill. 











‘mus CIRCLE U 


DRY SAUSAGE CERTAINLY 
MAKES A H/T 
WITH ME / ¥ 


Anp that’s getting to be an old story. Not only are men singing its praises when 
they sit down for a snack, but women are including dry sausage in their menu planning for 
parties, and light suppers. The dry sausage they prefer is one with the uniform quality and 
flavor—of the type to be found in Circle U. 

This uniform quality and flavor of Circle U dry sausage assures housewives of a high 
standard for their table. And the wide variety to be found in the Circle U 
line offers a kind of dry sausage to appeal to the tables of every individual 

“IT MAKES taste preference. 

A HIT WITH With its increasing popularity, Circle U offers packers, jobbers, whole- 

Mt,TOO!” salers, provisioners and sausage manufacturers an opportunity for in- 
creased volume, more profits. For more information, drop us a line today. 








